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4 PREFACE. 


As for myſelf, I have only to aſſure the Reader, 
That as the Deſire of doing Good, was the ſole Motive 
that at firſt engaged me in this Work; ſo has that 
great Principle ever been too ſacred in my Eſteem, 
to ſuffer the leaſt Mixture of Unfaithfulneſs or 
Careleſneſs throughout the whole Management and 
Compoſure of it : And farther to declare, That 
there bas been no Spare either of Labour, or 
Time, or Money, in order to the making this 
Collection the Beſt, and moſt truly Profirable in 
its kind; and that the great Knowledge and long 
Experience of thoſe Excellent Perſons who contri- 
bated to its Produttion, have abundantly qualified 
them for ſetting the laſt Hand to ſuch a Work, 
To theſe therefore are due the greateſt Tribute of 
Praiſe, and higheſt Acknowledgments of Gratt- 
tude, who with a Noble Charity and Univerſal 
Benevolence have Expoſed to the World ſuch in- 
valuable Secrets, as others, of 4 leſs generous 
Temper, mould have taken a Pride, aud made 
almoſt a Merit of Concealing. , 


. | * , p , 
And here I freely own the greateſt Share of our 


| Thanks to be juſtly owing ta the Fair Sex; who, 


whether it be from the greater Tenderneſs of their 
Natares, the greater „rtacde of Leiſure, or 


* Advantages of acquiring Experience, or 

| ee other C 46. 5 ; "0094 ound "moſt 
Attive and Induſtrious in this, as well as in all 
other kinds of Charity. Oh, Heavenly Charity! 
How oftep have I ſeen thee employ the Rich in 


PREFACE. 3 
waiting upon the Poor, and Miſtreſſes in Nurſing 
and becoming Hand maids to their own Servants ? 
How often have I ſeen thee make Perſons of the 
Higheſt Quality. kneel down to the Dreſſing of a 
Poor Man's Wound ? Thoſe of the greateſt Nice- 
neſs and  Delicacy of Senſe, viſit the Chambers of 
ſach, whoſe Poverty and Offenſive Diſtempers 


| pave render d them Nauſeous andaLoathſome be- 


ond Expreſſion? And thoſe of Tender and Weakly 
Conſtitutions walk through Midnight- Froſts, tothe 
Afſtance of ſome Poor Neighbouring Woman in 
her Painful and Perilous Hour ? And wonderful 
i the Succeſs with which Almighty God does often 
bleſs their Labours (even in the Uſe of Plain 
and Simple Means) whoſe Hearts He firſt diſs 
poſes to ſuch Beneficial Undertakings, How ear- 
neſtly is it to be wiſh'd that ſuch Examples did 
more univerſally abound, and that all our fine 
Ladies would ſtrive to adorn their Characters, 12 

becoming (to uſe the Judicious Mr. Bickerſtaff's - 
Phraſe) Notable Women ? — 


Nor can I forbear recommending this Generous 
and Beneficial Practice to the Gentlemen of the 
Clergy, eſpecially to thoſe whoſe Pariſhes are re- 
mate from other Help. How ſoon would their 
ſuperior Learning and Sogatity render them Ma- 
ſters of this Uſeful Art? How greatly would the 
Exerciſe of it endear them to their People ? What 
Reverence and Eſteem, and conſequently, what 
Opportenities of doing Good in every other Way, 
would this procure them? And with what Power 
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6 PREFACE. 
and Authority 


would their Divine Iuſtruct ion 
enter into the Hearts of their Audience, when 
proceeding from the Mouth of ſuch a Benefattor, 
to whom, under God, perhaps moſt of them are 
beholden for their Health, their Limbs, or, it 
may be, their very Lives? This will be to imitate 
their Great Maſter, who went about doing Good, 
and Healing all thoſe who were oppreſſed by the 
Devil, and who, where-ever He met a Patient, 
ſeldom fail d of making a Convert. 


T make no doubt, but the Learned Gentlemen 

the Faculty will be too Generous to Miſ-con- 
ftrae this ſmall Collection of Phyſical Receipts, 
(deſign'd for the Service of thoſe who are neither 
within the Reach of their Viſits, nor in a Capacity 
of Gratifying their Trouble) as an e Fo of 
their Province, or a Diſreſpect to their Perſons. 
declare myſelf ſo far from intending either of 

iſe, that, on the contrary, I eſteem it a great 
Happineſs and Bleſſing to be able to have a ready 
and conſtant Recourſe to their Aſſiſtance. And I 
am proud to own, that moſt of the following 
Preſcriptions came from the moſt Eminent 
Hands in that Profeſſion. The reſt are all Inno- 
cent and Safe; and both the one and the other 


Approved (not from ſingle Inſtances of Succeſs, 


but rom a long and repeated Experience. 


The Directions relating to Coo x RR V are 
Palatable, Uſeful, and Intelligible, which is more 
than can be ſaid of any now Publick in that kind; 


ſome 


* 
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PREFACE. 5 


great Maſters having given us Rales in that 
Art ſo ſtrangely odd and fantaſtical, that "tis 


hard to ſay, Whether the Reading has given more 


Sport and Diverſion, or the Practice more Vexa- 
tron and Chagrin, in ſpoiling us many a good 


Diſh, by following their Directions. But ſo it 


is, that a Poor Woman muſt be laugh'd at, for 
only Sugaring a Meſs of Beans; whilſt a Great 
Name muſt be had in Admiration, for Contri- 
ving Reliſhes a thouſand times more Diſtaſtful 
to the Palate, provided they are but at the ſame 


time more Expenſive to the Purſe. 
you, that a Namber of very Cu- 


I can aſſure 
rious and Delicate Houſe-wives Clubb 
out this Collection, for the Service of Young and 
Unexperienced Dames, who may from hence be 
e in the Polite Management of their 

tchins, and the Art of Adorning their Tables 
with a Splendid Fragality. Nor do I deſpair but 
the Uſe of it may 447 into a a Lower Form, 
and teach Cook-maids at Country Inns to ſerve us 
up a very agreeable Meal, from ſuch Proviſions as 
are Plaineſt, and always at hand; inſtead of 
Spoiling thoſe which are moſt Rare and Coſtly, and 


provoking the Company to paſs them away, in haſty 


Carſes, to the Place from whence the anlucky 


Proverb ſuppoſes them to have come; and ſo qui 
Scores with him that ſent them, ; * 


The Wines which you are here taught to Male, 


are certainly of the greateſt Perfection in their 
| | A 4 P 


Kind; 


d to farniſh 


* 
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Rind, their Flavour and Taſte is Generout, and 
their Ingredients are Wholeſome ; and ſo luci) 
have their Authors been in their Imitation, that 
many very good Criticks have not only eſfteem'd 
them the genuine Produce, but of the nobler Sorts 
too, f the Foreign ¶ intages. 


Thus much, I think, may ſuffice by way of Pre- 
face; and leſs I could not poſſibly ſay with any 
tolerable Regard, either to the Merits of thoſe 
worthy Perſons to whom I am indebted, or the In- 
tereſt of Thoſe whom Þ am endeavouring to oblige, 
who, through Ignorance or Prejudice, might 
otherwiſe have depriv d themſelves of ſo very Uſe- 
ful and Beneficial an Undertaking. 


COLLECTION 


IN 


COOKERY Sc. 
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A Green · Peaſe· Soup, without Meat. 


1725 5 ling, ſeparate the Young from 


ſoft enough to ſtrain - through 


2 and what you ſtrained through toge- 
er: With the Young Peaſe whole, add 


dome whole Pepper, two or three Blades of 


Mace, and ſome Cloves. When the laſt 


Peale are near endugb, take ſome Spinnage, | 


RECEIPTS 


SAKE your Peaſe, and in ſhe 
the Old, then. boil the Old ones 


a Cullender, then pur the Li- 


AY 


10 A Collection of Receipts 
a little Mint, and a little Green Onion, not 
ſhred too ſmall, a little Faggot of Thyme 


and Sweet-marjoram ; put theſe iato a little 
Sauce-pan with near a Pound of Butter; 


- and as they boil up, ſhake in ſome Flower 


to boil with it to the Quantity of a Drudging- 
box full; then put a Loaf of French-Bread 
into the Broth to boil ; mingle the Broth 
and Herbs together: When you have ſea- 
ſon'd it to your Taſte for Salt, add ſome 
ſmall white Toaſt neatly cut, and the Young 


- Peaſe. 


A very good Soup. 


AKE a Shia of Beef, a Crag of Mut- 
ton or Veal, and à bit of very good 


Bacch, and halt a Pound of Rice, fer them 


on the Fire in as much Water as you 
think will boil them to Rags; keep it co- 
vered all the while : When all the Goodneſs 
of the Meat is our, ſtrain it off, and put to 


it fome whole a — ſome Cloves, Mace 


and Salt, to your Taſte. You may put Soup- 
Herbs, or a quarter of a Pound of plum 


Kice or Verma-jelly ; boil a French. Loaf, | 


or two or three Pigeons, for the Middle ; put 
in with the Spice, a little Faggot of Thyme, 


Savory and Marjoram : This makes an in- 


comparable Peaſe-Soup, if you put in a 


Quart of Peaſe with the Meat at firſt, in- 
ſtead of Rice. 


4 


* 


in Cookery, &c. 11 
A very good Peaſe- Soup. 


P U three- or four Pound of lean coarſe 


Beef, with three Pints of Peaſe, into 
two Gallons of Water; let it boil till the 
Meat is all to Rags; and half an Hour be- 


fore you ſtrain it out, put in two or three 


Anchovies ; then ſtrain it from the Husks 
and Meat, and put into the Sauce-pan as 


much as you want for that Meal, with an 


Onion ſtuck with Cloves, a Race of Ginger 
bruiſed, a little Faggot of Thyme, Savory, 
and Parſly, and a little Pepper: Let ir boil 
thus near half an Hour; ſtir in a piece of 
Butter, and fry ſome Forc'd-Meat Balls, Ba- 


con, and French. Bread cut in Dice, with 


Spinnage boiled green, to put to it 1a the 
Diſh. 1 g 


To make Craw-fiſh or Prawn- Soup. 


6Þ AK E ſix Whitings, one large Eel, with 
half a Thorn-back, clean them as to 
boil, and put them into a Pot with as much 
Water as will cover them; {cum them clean, 
and put in whole Pepper, Mace, Ginger, 


Thyme, Parſly, and an Onion ſtuck with 


Cloves, with a little Salt, ſo let them boil 
to maſh; then take fifty Cra w- fiſh, or, if 
they cannot be got, take an hundred Prawns, 


take out the Tails, and pick out the Bag, 
+ and 


"TRY 
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and all the Woolly parts that are about the 
Body; put all into a Sauce-pan, with Water 

and Vinegar, Lemon, Salt, and a Bunch of 

Sweet Herbs; let them ſtew over a gentle 

Fire till ready to boil; then take out the 

Tails and fave them carefully, but beat all 

the other Shells in the little Liquor they were 

ſtewed in, which, with a French-Roll, you 

- muſt beat till the Shells are extremely fine: 

When you have waſhed all the Goodneſs 

4 out with their own Liquor, pour the other 

- Fiſh Liquor through the Shells, and ſtrain 

all from the Fiſh and Grit; then have a 

large Carp ready ſtewed, and lay it in the 

Middle of the Diſh; add the Body of a 

Lobſter to the Soup, with ſome ſtrong Gra- 

| vy, and burnt Butter ; heat the Tails of the 
$ Craw-fiſh in the Soup, and pour all over 

dhe Carp. , 


| E-- . Peaſe-Soup for Lent, or any Faſting- 
a Day.. 


| D UT a Quart of good breaking Peaſe to 
1 three Quarts of Water, and boi them till 
they are tender; then take out ſome of the 
* - clear Liquor, and ſtrain the Peaſe as clean 

as you can from the Husks : Take ſome 

Butter and boil it, and when it breaks in the 

middle, put to it an Onion and ſome Miat 

Cut very ſmall, Spianage and Sorrel, and a 
little Sallery cut large; ſtir it often, and let 

VOTE © (54 % 21 AR, it 
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in Cookery, &c. 13 
it boil about a quarter of an Hour; then 
ſhake in ſome Flower with one Hand, and 
ſome of your thin Liquor with the other ; 
then put in the thick (trained Liquor ſome 
Pepper, Mace, and Salt, and boil it an Hour 
longer; then put into as much as will make 
a large Diſh, one Pint of ſweet thick Cream; 
put a French-Roll criſpt, and dipt in Milk, 
in the middle of the Diſh. 


To make a Meat-Soup, very good. . N 


"TAKE a Piece of coarſe Neck Beef, a Crag 
of Mutton, and a Knuckle of Veal ; boi 
all theſe to Rags, with Salt, and Onion, and 
whole Pepper: When there is no more Good- 
neſs left in the Meat, ſtrain the Liquor into 
a Stew pan, and ſet it over the Fire; put 
into it Cloves and Mace, and a little Lemon- 
peel; let it boil a little, then put in a Pint 
of ſtrong Claret, three or four Anchovies, 
with Gravy ſqueez'd out of a lean piece of 
Beef fry*d for that Purpoſe :- Put in Ox Pa- 
lates cut in Dice, let them be firſt boiPd ve- 
ry tender, Veal-Sweetbreadsboil'd, Lettice, 
Endive, Spinnage, or what Herbs'you pleaſe, 
boil'd green; then take French-Bread, cut 
it thin, and toaſt it; lay your Palates, 
Sweetbreads and Herbs over all the Toaſts: 
Have a Fowl boil'd, and the Breaſt ſtutt 
with Forc'd-meat, and lay in the middle of 
the Diſh; pour the Soup over al, 
1 g J To 
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| 


= To Collar Beef, a very good way. 


T AK E a piece of Flank-Beef, cut it 
ſquare, and take off the inner Skin, 
| make a Brine of Water and Bay ſalt, ſtrong 
4 enough to bear an Egg, to the breadth of 
a Six pence; let the Beef lie in it one Week, 

then rub it all over with Salt · petre, and let 

it lie three Days longer; then take one 

4 Ounce of White Pepper, one large N ures, 

5 the weight of it in Mace, and the weight 
= of. both in Cloves; beat it all grofly, and 
=  . ftrew upon the Beef; then roll it up hard, 
4 biad it with a Tape, and ſew it up in a 
Cloth, and put it in a long Earthen Pan, 

fill it up with half Claret and half Water; 

cover it cloſe; with a coarſe Paſte, and bake 

it twelve Hours in a very hot Oven; then 
take off the; Tape and roll the Cloth very 
band about it again, tye it up and hang it 


up to drain and cool: If you like Herbs; 
* Thyme, Sweet-marjoram, and Parſly ſhred, 
# are the proper Sort; but it does not roll {0 
| 3 cloſe with as without. It can't be Bak'd 
* tag tender. 2 if 


1 ＋˙ g make French-Cutlets, very good. 


| 73 Sri a Loin of Mutton, and cut it in- 
q to Stakes, then rake ſome of the Lean 
1 of a Leg of Veal, the weight in Beet: ſuet, 
13 > - | twa, 


e n Fs ** aw þ p 
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in Tookery, &c. I ; 


two Anchovies, Thyme, Parſly, Sweet-mar- 
joram and Onion, all finely ſhred ; Nutmeg, 
Pepper, Salt and grated Bread, with the 
Volks of two Eggs; make Holes in the Lean 
of the Stakes and fill them full of this Sea« 
ſoning, and ſpread it all over the Stakes, 
then butter as many pieces of white Paper 
as you have Cutlets, and wrap them up 
every one by themſelves, turn up the Edges 
of the Papers with great care, that none of 
the Moiſture get out; therefore let the Pa- 
pers be large enough to tura up ſeveral 
times at the Edge ; and, if occaſion be, ſtick 
a Pin to keep it all in; for this Gravy is all 
their Sauce: When they are thus tight 
wrapt up, put them upon a Mazareen, and 
bake them: When they are enough, take 
them off the Diſh they were baked on, and 
put them on a clean hot Diſh ; do not take 
off the Papers, but ſerve them in as they 
were baked : This is a very delicious Savor 
Diſh, and done with little Danger of ſpoi 
ing, if you wrap them up cloſe. Many 
People like theſe beſt without Sauce; but if 
you chuſe it, let it be ſtrong Gravy, Spice, 
Onion, ſhred Capers, Juice.of Lemon ſhook 
up with a bit of Butter; but they are far 
youry and moſt. wholeſome alone. : 
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To Collar a Breaſt of Mutton, ts 
Eat Hot. 


AKE a large Breaſt of Mutton, bone 

it, and take out all the Griſtles, rub it 

all over with the Volk of an Egg, ſeaſon 

it with Pepper, Salt and Nutmeg, Parſly, 

Thyme, Sweet-marjoram, all ſhred ſmall, 

Shallot, if you love it, waſh and cut An- 

chovy in bits, ſtrew all this over the Meat, 

| roll it up hard, tie it with a Tape, and put 

”, -  Irinto boiling Water; when 'tis tender, take 

= \ It out, cut it in round Slices, not too thin, 

pour over it a Sauce made of Gravy, Spice, 

Anchovy, Claret, Onion, a few Sweet Herbs, 

ſtrain'd and thicken'd with Butter and fhred 
Pickles. Garniſh with Pickles. 


* 
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To Stew Pigeons, 


TAKE ſix Pigeons with their Giblets, 
cut the Pigeons in Quarters, and put 
them ia the Stew-pan with two Blades of 

- '. - Mace, a little Pepper and Salt, and juſt 
( Water enough to Stew them without bura- 
ing; when they are tender, thicken the Li- 

uor with the Yolk of one Egg, three Spoon- 

uls of thick ſweet Cream, a Bit of Butter, 

and a little ſhred Thyme and Parſly ; ſhake 
them all up together, and garniſh it with 


Lemon. 
© 7 19 
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in Cookery, &c, 17 


To broil Pigeons whole. 


I off the Wings and Neck Cloſe, leave 

the Skin at the Neck to tie cloſe, then 
have ſome grated Bread, two Pigeons Li- 
vers, one Anchovy, a quarter of a Pound + 
or Butter, half a Nutmeg grated, a little 
Pepper and Salt, a very little Thyme and 
Sweet-marjoram ſhred, mix all together ; 
put a piece as big as a Walnut into each 
Pigeon, ſew up their Rumps and Necks, 
ſtrew a little Pepper, Salt and Nutmeg on 
the Outſide, broil them on a very {low Char- 
coal-fire on the Hearth ; baſte and turn them 
very often. Sauce is melted Butter; or rich 
Gravy, if you like it higher taſted. 


To Dreſs a Turbet, or any Diſh 
, | of Fiſh. | 


AY. the Fiſh you are to boil, into a Pint 
of Vinegar, ſeaſon'd with Salt, Pepper, 
Onion, and a Faggot of Thyme, Marjoram 
and Parſly; when it has lain an Hour, put 
the Fiſh with the Pickle carefully into your 
Fiſh-kettle of boiling Water; to it put Cloves, 
Mace and Anchovies, and a bit of Horſe- 
radiſh; when they are enough take them 
Out to drain, let the ground of your Sauce 
be half a Pint of the well-ſeaſon'd Liquor 
in which they were boil'd, and the ſtrain'd 

" B Liquor 


18 4 Collection of Receipts 


Tail and Claws of your Lobſter cut in Dice, 
and both put into the Sauce to heat, when 


' Fiſh. than any Sort of rich Gravy made with 


TIE a Carp or fat Eel, bone and ſhred 


in the Yolks of thoſe Eggs 4 very finall 


_—__ 


Liquor of a Quart of Oyſters, with half a 
Pint of White-wine, and the Body of a large 
Lobſter; add to it a little more Spice, and 
a little of Lemon-peel, and one large, or two 
ſmall Anchovies ; then ſtrain it, and put to 
this Quantity a full Pound and half of But. 
ter; into one plece of which ſtrew as much 
Flower as will make it of a fit Thickneſs: 
Your Oyſters mult be firſt ſtew'd, and the 


— nnn Alt " — gn * 


tis ready to pour on the Fiſh. Fry'd Smelts, 
fry'd Parſly, ſcrap'd Horſe-radiſh, and flic'd 
Lemon, with the blowing Patties, is the Gar. 
niſh. Note, That the Liquor of any well 
taſted Fiſh, is more agreeable to the Taſte of 


Fleſh: And I believe you cannot err, in 
Dreſſing Fiſh by this Rule for the Sauce. 
Note, Never boil in too much Liquor, nor 
too fait. 


- Patties, for a Diſh of Fiſh. 


by | ind Wan cnt td ies a eons an «6 eos 
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it very ſmall; to half a Pound of this 
put four Ounces ot Butter, which you mult 
mix in the ſhredding ;. boil four Eggs in the 
Shell, not hard, but as for eating, and put 


. 


Nut meg grated, about the weight in Mace, 
finely beat, as much Salt as both, and a — { 
A little 


in Cookery, &c. 19 
little Parſly finely ſhred; mix this very well, 
and put them into little ſquare Paſties of hot 
Cruſt, or Puft-cruſt, if you like it better: 
Faſten them very well, and fry them in a 
large Pan- full of Lard, clarified Butter, Suet 
or Oil. You may roll this Forc*d-filh into 
Balls with grated Bread ; lay them round, 
and upon your Filh. 


To Pickle Pork, a good way, 


RON E it, and cut it in ſuch Pieces as 
will lie moſt convenient in your Pow: 
dering-tub, which muſt be large and found 
to hold the Meat and preſerve the Brine; the 
narrower and deeper your Tub is, the better 
twill keep the Meat; rub every Piece well 
with Salt-p2tre, then take one part Bay- ſalt, 
and two parts common Salt, and rub every 
Piece very well, and cover it with Salt, as 
you do a Flitch of Bacon; then {trew Salt 
in the bottom of your Tub, and lay the 
Pieces in as cloſe as poſſible, ſtrewing Salt 
round the Sides of the Tub: As your Salt 
melts on the top, ſtrew on more. It will 
keep a great while, and is very good. 


To Collar a Pig. 


8 PLIT it up the Belly and Back, then 
take out all the Bones, waſh it clean 
from the Blood, and lay it to ſoak ia a * 

B 2 | 0 
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of Water a Day and Night, ſhifting the 
Water as it grows red; then take it out 
and wipe it very dry, ſtrew all the Inſide 
of both Pieces very well with Salt, Pepper, 
Cloves, Mace and Nutmeg beat and gra- 
ted; then roll them up as hard and tight 
as you poſſibly can in two Collars, bind 
them with a long Tape as cloſe as 't wil 
lie, and after that ſew them up in Cloths: 
The Liquor you boil them in muſt be a 
Quart of White-wine, a little good V inegar, 
and the reſt Water; there muſt be a great 
deal more than will cover them, becauſe 
they muſt boil leiſurely above three Hours; 
put into the Liquor a Piece of Ginger, a 
Nutmeg cut in pieces, a few Cloves, and 
two Blades of Mace, a Sprig of Bays, anda 
few Leaves of Sage, with ſome Salt; whe! 
they are tender, take them, up, and {queeze 
them tight in the Cloth, that they may 
come out in ſhape: When the Liquor 
they were boil'd in is cold, add half a Pint 
of Vinegar, and keep the Collars in it. 


To Make Veal-Cutlets. 


C UT as many Slices of a Leg of Veal a 

will make a handſome Diſh, beat them 
with your Rolling-pin, lay them ſingly ins 
large Diſh, and grate Nutmeg all over them, 
and ſtrew them with Salt, lard ſome with 


Bacon, and pour the Yolks of three Egg), 


well 
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well beaten, over all; make them all moiſt” 
with the Egg, and fry them of a fine Co- 
lour in clarified Butter ; put freſh Frying to 
every Diſh: When they are all nicely fry'd, 
put ſome Gravy into the Pan, and the Juice 
of a Lemon, with Butter and Flower ſhook 
in; toſs up all 'till *tis thick, and pour it 
over the Cutlets ; garniſh with bits of Ba- 
con fry'd, and Forc'd-meat Balls. If it be 
a Cow. Calf, fill the Udder and Fat with the 
Forc'd- meat, and roaſt it finely for the Mid- 
dle. W. your Gravy, for the Sauce, of 
the Boſles and Skins you do not uſe; a hit 
of Beef, Sweet-herbs, Spice, and White- wine, 
to make it look pale, ; 


Tomake Dutch-Beef, a very good way, 


AKE eight Pound of Buttock-Beef 
without Bone, rub it all over with ſix 
Ounces of coarſe Sugar ; let it lie two Days, 
then wipe it a little; then take ſix Ounces 
of Salt· petre beaten, a Pint of Petre · ſalt, and 
a Pint of White Salt, rub it well in, and let 
it lie three Weeks, rubbing and turning it 
every Day; then ſew it up in a Cloth, and 
hang it in your Chimney to dry; turn it 
uplide down every Day, that the Brine do 
not ſettle : Boil it in Pump-water *cill *tis 
very tender. 
1 
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Jo Fricaſſey Chickens, or Sweets 
breads. 


* AKE two or three Chickens (if ſmall) 
waſh them clean from the Blood, and 
cut them to pieces, not too ſmall, ſet them 
"on in as much Water as will cover them; 
when they boil up, ſcum them very clean, 
then take them out and ſtrain the Liquor; 
take part of it, to which put ſome Pepper 
Whole and beaten, a Blade or two Mace, 
and Salt to your Taſte, a little Lemon-peel, 

a very ſmall Onion ſtuck with three or four 
Cloves, a quarter of a Pint of White-wine 
-warm'd and put to it: Boil all theſe toge- 
ther *cill the Chickens are enough; then take 
three ſpoonfuls of Cream, a little Flower mix'd 
with it, and put to the Chickens; ſhake it well} 
-over the Fire till it begins to thicken ; then 
take the Yolks of two Eggs well beaten, a lit. 
dle grated Nutmeg and Juice of Lemon beat 
together with the Eggs; mix theſe with the 
Liquor very carefully, by little and little, for 
fear it curdle; put in halta Pound of good But: 
ter, and ſhake it together *rill that be melted. 


Another for the ſame. 


{i AKE three Chickens, flea them, and 
cut them into pieces, put them into a 
Stew-pan, with as much Grayy and Water 
/ 97 
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as will juſt cover them; put in two An- 


chovies, ſome whole Pepper, ſome Salt, and 
2 Blade of Mace, a ſmall Onion, with a few 


Cloves ; ſet them to ſtew, and when they 
are almoſt enough, take them from the Li- 
quor, and fry them in Vinegar, but a very 


little; ſtrain the Liquor, and take as much 


of it as you ſhall want for Sauce, and add 
to it a little Parſly, Thyme, and Sorrel, 


boil'd green, and ſhred ſmall, half a Pint of 


thick Cream, two Yolks of Eggs well beaten, 
ſome grated Nutmeg; ſhake all over the 
Fire *till 'tis thick, throw in half a Pound 
of Butter; and ſhake it *till that is melted. 


To Stew a 1 


UL your Hare to pieces, and bruiſe 
the Bones, and put it into a Stew- pan, 
with three Pints of ſtrong Broth, and at the 
ſame time put in an Onion, and a Faggot 
ot Sweet - herbs; let it ſtew leiſurely for. tour 


Hours, then put in a Pint of Claret; let it 
ſtew two or three Hours longer, *till *tis ten- Ka 
der; take out what Bones you can find, with: 


the Herbs and Onions, if not diſſolv'd; put 


in an Anchovy or two with the Claret: 


Stewing ſo long, it will be thick enough; 
you need only ſhake it up with half a Pound 
of Butter, when ready tor the Table. f 
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ther, and mix it up with the Tolks of three. 
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To Roaft a Calf's-Head. 


1 R the Head is nicely waſh'd and 


pick'd, take out the Brains and Tongue; 
make a large quantity of Forc'd meat with 
Veal and Suet well-ſeaſon'd, fill the Hole 
of the Head; skewer it, and tie it together 


upon the Spit: One hour and an half roaſts 
it: Beat up the Brains with a little Sage 


and Parſly finely ſhred, a little Salt, and 
the Volks of two or three Eggs: Boil and 
blanch the Tongue, cut it in large Dice, and 
fry that and the Brains, as alſo ſome of the 
Forc'd-meat in Balls, and ſome Slices of Ba- 
con. The Sauce is, . ſtrong Broth, with 


Oyſters, Muſhrooms, Capers, and a little 
. . 


hite-wine thicken'd. 


To Force a Leg of Lamb. 
LIT the Leg of Lamb down on the 


Wrong · ſide, and take out all the Meat, 


as near as you can, without cutting or 
cracking the Out ſide Skin; beat it very 
fmall, with. its weight in good freſh Suet; 
add to it twelve large Oyſters, two Ancho- 
vies, both neatly waſh'd, and the Anchovies 
nicely bon'd ; ſeaſon it with Pepper, Salt, 
Mace, and Nutmeg, a little Thyme and 
Parſly nicely ſhred; beat all very fine toge- 
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Eggs; fill the Skin again with the Mear, 
and ſew it up very carefully. The Meat 
that is left out, mult be fry'd for Garnijh to 
the Loin, which you muſt Fricaſſey as you 
do Chickens, and lay under the Leg of Lamb. 
You mult tie the Leg on to the Spit, for any 
Hole will ſpoil the Meat; but 'tis eaſie to 
faſten the Back to the Spit with Packthread. 
In your Fricaſſey for this Lamb, leave out 
the Cream, and add a little Oyſter-Liquor 
and fry'd Oyſters. 


The beft way to Pot Beef, which is 
as good as Veniſon. 


JT AKE a piece of lean Buttock-Beef, rub 
it over with Salr-petre; let it lie one 
Night, then take it out and falt it very well 
with White and Bay Salr, put it 1nto a Pot 
juſt fir for it, cover it with Water, and ler 
it lie four Days; then wipe it well with'a 
Cloth, and rub it with Pepper finely beaten; 
put it down cloſe into a Pot without any 
Liquor, cover the Pot cloſe with Paſte, and 
let it bake with large Loaves fix Hours at 
leaſt; then take it out, and, when tis cold, 
pick it clean from the Skins and Strings, and 
beat it in a, Stone Mortar very fine; then 
ſeaſon it with Nutmeg, Cloves, and Mace 
finely beaten, to your Taſte, and pour in 
melted Butter, which you may work up 
with it like a Paſte ; Put it cloſe down and 
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even in your Pots, and cover it with clari. 
fy'd Butter. 


To make Lobſter-Loaves. 


ICK out all the Meat of three little 
Lobſters, ſhred it a little; take a piece 

of Butter and brown it with Flower in a 
Sauce pan; then ſtir in a very little Onion 
and Par(ly ſhred very fine, and put in 2 
little Pepper, a Spoonful of Anchovy Liquor, 
three or four Spoonfuls of good Gravy, three 


 Yolks of Eggs well beat; ſtir all theſe over 


the Fire in the brown Butter, then put in 
the Lobſter, and ſtir it a little together; 


Take three French Rolls, and cut a round 


piece off the top of each, and pick out the 
Crumb, but do not break a Hole through 
the Sides of the Bread ; fill up the Roll 
with the- Mixture you have prepared ; put 
on the Piece of Top you cut off, cloſe, and 
tie them round with a piece of Tape: Make 
ſome Dripping boiling hot in your Frying- 
pan; and when you . juſt dipt the Roll 


in Milk, throw it into the Pan- full of ſcald- 


ing Liquor: When they are criſp, take them 
out, and take off the Tape: Be ſure to put 
in three times as much Parſly as Onion, 
Thus you may do Shrimp or Uyſter-Loaves. 


+ To 
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To Roaſt a Breaſt of Pork. 


UT of your Quarter cut* off only a 
Knuckle, leaving as much Skin on the 
Breaſt as you can ; take off the Neck, and 
leave a very large Breaſt; bone it, and rub 
it with Salt pretty well all over; then take 
Sage and a little Thyme ſhred ſmall, a 
whole Nutmeg and a little Cloves and Mace 
finely beaten ; ſtrew the Spice and Herbs 
very thick all over the Meat, and rub it 
in; then roll it tight up, with the Fleſh in- 
ward, ſtitch it faſt together, and roaſt it 
lengthwiſe till *tis full enough done. 


To Haſh a Calf's-Head. 


B OIL your Calf's-Head *cill the Meat is 
near enough for eating ; take it up, and 

cut ig in thin Slices; then take half a Pint of 
White-wine, and three quarters of a Pint of 
good Gravy, or ſtrong Broth ; put to this 
Liquor two Anchovies, halt a Nutmeg, and 
a little Mace, a {mall Onion ſtuck with 
Cloves ; boil this up in the Liquor a quars 
ter of an Hour, then ſtrain it, and let it 
boil 'up again; when it does {o, throw in 
the Mcat, with a little Salt to your Taſte, 
and ſome Lemon peel ſhred fine; let it ſtew * 
a little, and, if you pleaſe, add Sweet-breads ; . 
Make Forc'd meat Balls of Yeal ; mix the 
Brains 
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Brains with the Yolks of Eggs, and fry them, 
to lay for Garniſh, Whea the Head is ready 
to be ſent in, ſhake in a bit of Butter. 


To Dreſs Hog's-Feet and Ears, the 
beſt Way. 


WHEN they are nicely clean'd, put them 

into a Pot, with a Bay leaf, and a large 
Onion, and as much Water as will cover 
them; ſeaſon it with Salt and a little Pepper; 
bake them with Houſhold Bread; keep them 
in this Pickle *till you want them, then take 
them out and cut them in handſome pieces; 
fry them, and take for Sauce three ſpoon- 
fuls of the Pickle; ſhake in ſome Flower, 
a piece of Butter, and a ſpoonful of Mu- 
ſtard: Lay the Ears in the middle, the Feet 
round, and pour the Sauce over. 


' To Collar a Breaſt of Veal, · 10 
17. eat Hot. | 


ONE your Vea; take ſome Thyme, 
Sweet-marjoram, Pepper, Salt, grated 
Nutmeg, and beaten Mace, {ſhred Suer, and 
Crumbs of Bread, with a fe Oyſters; beat 
all theſe in a Mortar, to mix it together; 
firew it thick over the Veal; then roll it 
up into a Collar; then ſew it tight in a 
Cloth, and boil it three Hours. Make your 
Sauce as for a White Fricaſſey, — 
c Wit 
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with Cream, and Yolks of Eggs, boiling the 
Bones firſt for good Gravy ; try the Sweet- 
bread in Bits neatly cut. Save ſome of the 
Stuffing, for Forc'd- meat; to which add 
Juice of Spinnage, for Colour; and Volks of 
Eggs, to make it roll tight, to fry or boil 
for Garniſh ia the Sauce, with the Sweet- 
bread. 


* * 


To make Stove-Veal. 


AKE a Fillet of Veal of a Cow. Calf, 
cut away an Inch of the middle Bone 
on each (ide, that the Meat may lie flat in 
the Ste w · pan; cut off the Udder, and ſlice 
it in long pieces, and roll it in Seaſoning of 
Pepper, Salt, Nutmeg, and Sweet-herbs fine- 
ly thred ; make Holes through the Filler, 
and ſtick in theſe ſeaſon'd Pieces of fat Ud- 
der as thick as you can, 'till the whole is 
ſtuff'd in; then lay Butter in the Pan, and 
put in the Meat; ſet it on a gentle Fire, 
turning and ſhaking it as you have Occaſion; * 
then ſcum off the Fat, and put in one Onion 
ſtuck with Cloves, a Lemon pared, and cut 
in half, and ſqueezed in: Continue to ſhake 
it. If your Fire be as {low as it ought to 
be, it will take five Hours to make it ready: 
One Hour before it is ſo, put in a large Pint of 
ſtrong Broth. When the Meat is juſt enough, 
ſet on a Pint of Oyſters, and a Pint of Muh- 

rooms, with a little of the Broth, and two 


Spoon- 
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. 8 Spoogfuls of Capers. Let the Meat be a. 
gain clean ſcum'd from the Fat, before you 
uſe the Liquor; thicken this with Flower, 
and pour it into the Diſh to the Meat. Tis 
a grateful, ſavoury Dich. 


To make a Potatoe-Pye. 


T4 KE two Pound of Spaniſh Pota. 
toes, boil them till tender; then peel 

them, and ſlice them the long way; lay 
them in the Diſh ; and take the Mar. 
row of four large Bones, pick it out of the 
Bones in large Pieces, and lay it upon the 
Potatoes; put in two Ounces of Preſerv'd 
Barberries, as much Citron and Orange- peel, 
ix Slices of Lemon dipp'd in Sugar, cut off 
the Rind; put ina qua rter ofa Pint of Sack: 
Cover it with Puff-paſte; and when the 
. Cruſt is baked, it is enough. Then cut off 
the Lid, that it may cool a little; and make 
A @ Caudle of half a Pint of Sack, half a Pound 
po Butter, the Yolks of four Eggs, and a 
= _.* Quarter of an Ounce of beaten Cinnamon: 
Take care it does not turn. Make your 
Caudle very ſweet, and pour it into the Pye. 
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I Stew Carp. 


= GCALE and waſh your'Carps clean before 
e pou open them; then {lit them carefully, 
And ſa ve the Blood in Vinegar; take out - 
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the Inſide with Caution, for fear of break. 
in any thing, becauſe they muſt not be 
waſh'd on the Inſide; put into their Bel- 
lies ſome whole Pepper, Salt, and a Blade 
of Mace; cover them in the Stew. pan or 
Diſh, with Claret and half as much Water, 
Spice, Sweet herbs, and a bit of Horſe-ra- 
diſh ; Stew them gantly, and turn them 
ben they are enough; lay them on the 
| WDiſh to drain; and boil up the Sauce they, 
| Wuwecre ftew'd in, with two Anchovies bon'd = 
; and waſh'd, the Vinegar the Blood was ſav'd + 
in, and a Pound of Food Butter; thick it 


with a little Flower, before you put in your 
Butter. , 


Good Sauce for Boil'd Rabbets, in- 
ſtead of Onions. 


OIL the Livers, and ſhred them. very 
(mall, as, alſo two Eggs not boiPd too 
hard, a large Spoonful of grated white Bread; 
have ready ſome ſtrong Broth of Beef and 
« W Sweet-herbs; to a little of that add two 
rc WSpoonfuls of White-wine, and one of Vi 
negar 15 little Salt, and ſome Butter; ſtir 
all in, And take care the Butter do not Oil: 


ſhred your Eggs very ſmall. 
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4 pretty Sauce for Woodcocks, or 


any Wild-Fowl. 


＋ AKE a quarter of a Pint of Claret, and 


as much Water, ſome grated Bread, 


two or three Heads of Rocumbole, or a Shal. 


lot, a little whole Pepper, Mace, and ſlicd 
Nutmeg and Salt; let this ſtew very wel 
over the Fire, then beat it up with Butter, 
and pour it under the Wild-Fowl, which 
being under-roaſted, will afford Gravy to 
mix with this Sauce. 


To Fry Oyſters, for Garniſh for 
Fiſh or Haſh. 


W ASH them in their own Liquor, and 


dry them very well; then have 
ſome Yolks of Eggs beat up, with Spice and 


Salt finely bear, and Flower to make it thick 
enough to hang on the Oyſters: Fry them 
quick, in clarified Beet-ſuet. 


cannot be had; but a Loin of Lamb wants 


very little more than its own Fat: Seaſon 
your 
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A ſweet Pye, which may he made of | 
i Toung Lamb or Chickens. 


F- O two Chickens,you may take eight 
Ounces of Marrow, or Butter, if that 
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your Lamb or Chickens with Salt, Sugar, 
"WH beaten Cloves and Mace; lay it into the 
Diſh, and put in Five Yolks of hard Eggs, 
with ſome of the Forc'd-meat Balls, made 
as follows: Shred a Pound of ſean Veal, with 
a Pound and Half of Beef-ſuet, a very little 
Parſly, Spinnage, and Thyme, ſhred very 
ſmall, mixed up with grated Bread, the 
Yolks of Two Eggs, and ſeaſon it with 
Cloves, Mace, Salt and Sugar beat all fine, 
and colour it with a little Juice of Spinnage ; 
make it into large Balls, and put as many in 
as will lie well; ſhred a Lemon-peel fine, 
and ſtrew in; put in alſo, ſome Sweet-meats, 
and a Coffee-cup of Water, with the Juice 
of a large Lemon; cover it with Puff - paſte 
and when it comes out of the Oven, cut o 
the Lid, to let the Fierceneſs of the Heat gs 
d out, before you put in your Caudle, which 
Z muſt be Halt a Pint of White-wine, thicken'd 
1 with the Yolks of Three Eggs, and ſweeten'd 
* Was you find Occaſion. | 
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Io Stew Herrings. 


[RIRST broil them very brown, then have 
ready ſome White-wine, made hot with 

an Anchovy, a Blade of Mace, and a bit of 
Onion, with a little whole Pepper, all Rew'd 
in the Wine; then cut off the Heads of the 
iſh, and bruiſe them in the Wine and Spice, 
ind take them out again before you put in 

E your 
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our Herrings ; let them ſtew over Coal; 
in a Diſh that they may lie at Length in; let 
them ſtew on both Sides till they are enough 
at the Bone; take them out, and ſhake y- 
the Sauce with Butter and Flower. Tis! 
very good Way to dreſs them. 


* 


To make Sauſages. 


AKE almoſt the double Weight of Fa 

to your Lean Pork, and pick both clean 
from Bones, Skin, and Kernels; ſhred it ſe 
verally very fine; then mix and ſhred it to- 
gether, and to Four Pound of this Meat, you 
may put a very large N gar, the Weight 
of the Nutmeg in Cloves and Mace, and al. 
moſt the Weight of all the Spice in Pepper; 
beat all fine, and let your Heap of Salt b 
as big again as the Spice and Pepper; ſhre 
a large Handful of freſh Sage, and a littk 
Thyme, very fine; grate Two Spoonfuls d 
White Bread, and take Two Yolks of Eggs 
mix all very well together, and fill your 
Skins : If you love Oyſters, Half a Pint ſhred 
to this Quantity, gives it a rich Taſte ; theſ 
roll and fry without Skins, and keep better 
in a Pot; add the Yolks of Eggs when you 
__ uſe them. YVorfolk Lioks are only Fat and 
Lean Pork, more groſly _ and the Seaſon 
ing, Pepper, Salt, and a large Quantity 0 
Sage [hred ſmall, and put in large Skins. ; 
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To make a Hog - Meat. Pye. 


FAKE Two Buttock-Pieces, or Rearing- 
1 Pieces, of Pork, 'tis what Lean is cut 


of the Gammon on the Inſide of the Flitch, 1 
cut ſome of the Fat off the End of the Chine, OY 
znd beat Fat and Lean together very ſmall ; 
ſeaſon it with Pepper, Salt, Mace, and Nut- 
meg; tie the Meat, when beat and ſeaſon'd, 
in a wet clean Cloth, lay it into the Shape 
vou would have it in the Cloth, and cut 
ſome long Slips of the Chine-Fat, to mix and 
ay between every Layer of the beaten Meat; 
hen tis thus laid round, and in Order, tie 
t up hard, and lay a heavy Weight to preſs 
t very hard and cloſe for Three or Four 
Hours: Make your Pye, and when you have 
aid in the Meat, lay Half a Pound of Butter 
ver the Meat: Juſt as you ſet it into the 
ven, pour in a Quarter of a Pint of Claret. 
hen you draw it, if you find it dry, pour 
In melted Butter. f | 


Scotch-Collops, a very good Way. 


AKE a Fillet of Veal, cut away the Out- 
ſide Skin, and cut it out in thin Col- _ 
0-lops, with the Grain, hack them with the 

Back of your Knife, lard ſome of them with 

Bacon, and ſeaſon all of them with Salt, Nut- 
meg and Thyme, Parſly, and a little Savory ; — CO 
C's - ſhred MN 
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ſhred all the Herbs very ſmall, then fry 
them in a good quantity of clarihed Butter, 
till they look of a fine Yellow ; take care 
they.are not burnt Black : When they are 
ſo done, lay them before the Fire to drain; 
pour the Butter they were fry'd in from the 
Gravy, and put to the Gravy three Ancho- 
vies, a little ſtrong Beet-broth, a little Oyſter. 
liquor, and Oyſters, with a quarter of a Pint 
of Clarer; let your Oyſters ſtew thus itil 
they are enough, then ſhake in five or ſu 
Ounces of Butter; rub the Pan firſt with 
Shallot, put in the. Yolks of three Eggs, and 
take care to ftir or ſhake it conſtantly, for 
fear of curdling; juſt before you pour it out, 
ſqueeze in' the Juice of a Lemon, and pour 
it over the Collops : You mult have Forc'd 
meat Balls and Muſhrooms, and ſome fry't 
Oyſters, with ſliced Lemon, for Garniſh, 


Jo Stew Oyſters. a 

T AK E a Quart of. Oyſters, and clear 
them well from bits of Shells and Dro 0 
io their own Liquor; then ſtrain that EIn 
quor, and put to it a large Blade of Mace; 
_ -a ſmall Nutmeg ſlic'd, and a little Salt; le he 
your Oyſters boil in this Liquor, and (cun,. 
them clean; when they are near enough... 
put to them ſome Parſly ſhred fine, and ail... 
tle Shallot, if you love 1t, alſo ſhred fine the 1 


Volk 


+ 
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Yolks of four Eggs, and near half a Pound 
ef Butter: Shake ir conſtantly. 


n To make Lobſter-Pyes. | 


WHEN your Lobſters are boil'd, take 
them clean out of the Shells, ſlice the 
ails and Claws thin; ſeaſon them with 
Pepper, and a little Mace and Nutmeg beat 
ne; take the Bodies with ſome Oyſters ſhred, 
mix it up with a little Onion fine ſhred, a 
little Parſly fine ſhred, and a little grated 
Bread, and ſeaſon it as the reſt; then take 
he Yolks of raw Eggs, to roll it up in Balls; 
ay all into the Pye, with Butter at bottom 
and top of the Fiſh; when it comes out of 
he Oven, pour in a Sauce of ſtrong Gravy, 
Oyſter-liquor and White wine, thicken'd 
with the Lolk of an Egg: tis to eat Hot. 


To Boil a Turkey, or any Fowl, with 
Oylter-Sauce. | 


„ W ASH your Oyſters very clean in their 

- own Liquor, which Liquor you muſt 
then ſtrain out into a clean Sauce-pan; pur 
in your Oyſters, with a Bundle of Sweet- 
herbs, an Onion, ſome Mace, whole Pepper 
aua bit of Lemon. peel: Then take fit 
> Ween, if large, of theſe Oyſters, with a little 
ed Bread, twice as much Beef ſuet ſhred 
I; mall, the Yolks of four hard Eggs, two An- 

C 3 chovies, 


4 


* 3 * 
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chovies, a very little Onion fine ſhred, Salt, 
Pepper, Nutmeg, Thyme, and Winter. ſavo 
ry; ſhred all together very fine, and mi 
it up with a Yolk of raw Egg; ſtuff the 
Turkey, or Fowls, under the Skin on the 
Breaſt ; while they boil, ſet your Oyſters, for 
the Sauce, to ſtew very gently over the Fire; 
when they are almoſt enough take them out, 
and put in a quarter of a Pint of White 
wine, and half a Pint of ſtrong Gravy, with 
an Anchovy, Herbs and Spice, firſt boil! 
in, and ſtrain'd clean out of the Grayy; 
when all this is boiPd together, put in a 
much Butter as will make it thick and wel 
taſted, *twill take near a Pound to a Quan 
of Oyſters: If you find it fo thin as to pan 
mix a little Flower in a bit of the Butte 
then throw in your Oyſters again, the Juin 
of a Lemon, and ſome ſhred Parſly to.1od 
Green: Pour it over the Fowl; and Garnill 
with Oyſters and Lemon. 


To make Weſtphalia-Hams ; abſolute 
ly the beſt way to do them. 


UT your Leg of fat large Pork, as lik 
Da a right Ham as you can (black Holi 
make the beſt) hang it up tw6 Days, the 
beat it very well on the fleſhy Side with: 
Rolling · pin; rub in an Ounce of Salrt-petre 
(finely beaten) in every place, ſo let it li 


_ Day and Night; then take an Ounce mort 
0 


— * 
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of beaten Salt: petre, with two large Hand- 
fuls of common Salt, and a Handtul of Bay- 
falt, a Pound of coarſe Sugar ; mix all theſe 
together, and warm them thorough-Hkot in 
a Stew - pan, but be ſure not to melt it; and 
while tis hot, rub it all over the Ham ve 
well, with two large Handfuls more of Salt; 
thus let it lie *cill it melts to Brine, then 
turn it every Day twice, and baſte it with 
that Brine for three Weeks together : Dry 
it as Bacon. Note, That your Handfuls of 
dmmon Salt be very large. | 


To Pot Neat's-Tongues, a better way 
than Drymg them. F 


WICKLE them Red, as you do to Dry; 
and when you think them Salt enough 
o Dry, boil them very tender; take them 
pand peel them, and rub them with Pep- 
per, Cloves, and Mace all over; then tura 
nem round into a Pot to bake : Lay them 
a ſingle Pots on their ſide; you muſt cut 
oft the Root as well as the Skin, and cover 
nem with Butter : Bake them with brown 


te 


Bread; when they come out of the Oven, 
our out the Gravy, and let the ſame But. 
cer ſerve, when clear'd; if there is not enough, 


add more clarified. | 


C4 To 


them into Vinegar, and cover them wit 


. W 
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| Jo Pot Salmon, as at Newcaſtle 


| T AKE a Side of Salmon, ſcale and wig 

it very well and clean, but don't wall 
it; Salt it very well, and let it lie till rh; 
Salt be melted, and drain'd from it, thei 
ſeaſon it with beat Mace and. Cloves, and 
Whole Pepper; lay in three or four Bay: 
leaves, and cover it all over with Butter; 
when tis well bak'd take it out, and let i 
drain from the Gravy, then put it into you 
Pot to keep; and when cold, cover it with 
clarified Butter. Thus you may do Cary 
Tench, Trout, or any firm Fiſh, 


To Pickle Mackarel, call d Caveach 


TU T your Mackarel into round Piece 
and divide one into fiveror fix Pieces 
To ſix large Mackarel you may take o 
Quace of beaten Pepper, three lacks Nut- 

megs, a little Mace, and a Handful of Salt; 

mix your Salt and beaten Spice together, WW” 
and make two or three holes in each Piect, 
and thruſt the Seaſoning into thoſe holes with 
your Finger; rub the Pieces all over with 
the Seaſoning ; fry them brown in Oil, and 
let them ſtand till they are cold; then put 


S „ ES » -—- = 


Oil. They will keep, well coyer'd, a great 
While, and are delicious, | ; 
2 j 


ca . | * 
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To Stew a Rump of Beef. 


| . boil it more than half enough, 

then take it off the Fire, and peel the 
Skin off the Top : Have ready ſome Pepper, 
beaten Mace, grated Nutmeg, Salt, ſhred 
byme, Savory, Marjoram, and Parlly; 
uff it in large holes through the Fat; lay 
he reſt of the Seaſoning all over the Top; 
and to bind it on, ſpread over it the Volk of 
one or two Eggs. Be ſure to ſave the Gra- 
vy that runs out in Stuffing, to which add a 
Pint of Claret, and ſome Vinegar ; Put it in 
a deep Pan that will not be too big, bur let 
he Liquor come up to the Top: Bake it two 
Hours; and when you put it in a clean 
Diſh, pour the Gravy and Wine it was baked 


To make a good Forc'd-Meat for 
1 any UJe. . 


AKE a Pound of Veal, and full its 
fhredya ll der, beat it in a Mortar very 
fine hen ſea ſon it with Sweet · Herbs, Pep- 
per, Salt, Cloves, Mace, and Nutmegs: And 
when you roll it up to fry, add the Yolks of 
two or three Ech to bind it. . You may 

or M | 


add Oyfters arrow, on extraordinary 
Oegaſions, 83 | 


To 


weight in Beef-ſuet, a bit of Bacon 


* - 
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F To Pot Lamprey. 


SEASON your Fiſh with Pepper, Sal 
and Nutmeg, a large Onion ſtuck with 
Cloves, three Spoonfuls of Claret ; cover | 
with Butter, and bake it: When tis enough 
take it out, and ſtrain it from the Liquor; 
Pour off the clear Butter, and add it to x 
much more as will cover the Fiſh, in a Par 
fit to keep it, and bring to Table. Re 
member. always to Clarity all the Butte 


you pour over Potted Things. 


A Weſtphalia-Ham-Pye. 


B IL your Ham as tender as you uſual 
ly do to cat when 'tis cold; bone and 


* skin it; ſeaſon it with Pepper, Cloves and 

Mace beaten; put it into very good Cruſt, 
or in Þ Diſh cover'd over with Paſty-crult. 
Before you Lid it, lay in Butter ; and when 
it comes out of the Oven, put in clarify'd 
Butter. *Tis good either Hot or Cold. 


To Pickle Codlins, liłe Mangoe. 


p” AKE a Brine of Salt and Water, ftrong 
enough to bear an Egg. into which put 
| half a Hundred of the faireſt and largell | 
Ooadlins you can get; they muſt be {ul t. 
grown, but aot full ripe; let them lie * t 

— | | this 
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this Brine nine or ten Days, ſhifting the 
Pickle every other Day, then dry them, and 
very carefully ſcoop out the Core : Take out 
the Stalk ſo whole, as that it may fit in a- 
gain; and you may leave the Eye in, if you 
Jon't put your Scoop quite through; Fill it, 
in the room of the Core, with Ginger ſliced 
thin, and cut ſhort, a Clove of Garlick, and 
whole Muſtard-ſeed, as much as it will 
hold : Put in the Piece, and tie it up tight. 
Make your Pickle of as much White-wine 
Vinegar as will cover them, with fliced 
inger, Cloves of Garlick, and whole Mu- 
ſtard-ſeed : Pour this Pickle boiling hot up- 
on them every other Day, for a Fortaight 
or Three Weeks. Stone Jars are beſt for 
all Sorts of Pickles. 

And this is as good a Way as any for a 
ling large Cucumber; only don't cut them 
o put the Garlick and Muſtard- ſeed in; for 
| chey keep much longer, and eat much criſ- 
per, if you let them be whole. But neither 
4 WW Cacumbers, Peaches, nor Melons, are compara» 
ble to Coalins, for imitating the right Mangoe. 


Io Pickle Walnuts. 


AKE a Hundred of the large French 

Walauts, at the beginning of Jaly, be: 
lore they have a hard Shell: Juſt ſcald them, 
chat the firſt Skin may rub off; then throw 
chem into Water and Salt for nine or ten 


1 + Days, 


8 . 
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Days, ſhifting them every other Day, and 
keep them cloſe cover'd from the Air; then 
dry them: And make your Pickle of two 
Quarts of White-wine Vinegar, Long-Pep- 
per, Black-Pepper, and Ginger, of each one 
Ounce; Cloves, Mace, and Nutmegs, of each 
half an Otince; beat the Spice, and with it 
a large Spoonful of Muſtard-ſeed ; ſtrew this 
berween every Layer of Walnuts, and pour 
your Liquor boiling hot upon them three 
or four times, or oftner, if you ſee Occaſi- 
on: Be ſure to keep them cloſe ſtopt. A 
ſpoonful of this Pickle is good in Fiſh, or 
any ſavoury Sauce. Three or four Clove 
1 9 do well, if you do not diſlike the 

aire, | 


To Pickle Muſhrooms. 5 : 


'S ATHER' the ſmalleſt Buttons, cut 
| off the bottom of the Stalk, and throw 
them into Water and Salt; then rub them 
with a coarſe Cloth or Flannel very clean, 
and throw them into another Pan of clean 
Water: Boil them in Milk and Water: Take 
them out upon a clean Cloth: When they 
are dry, put them into Glaſſes, with White 
{+ Laker anda good quantity of Mace: 

ake your Pickle of halt White-wine and 
half good ſharp White. wine Vinegar. Many 
put it to the Muſhrooms unboil*d ; Tf you 
Þoil jr, you muſt let it ſtand to be cold, bo. 
88 | ore 

} 
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bre you pour it to the Muſhrooms, Pour 
good Oil on the top of the Pickle; it keeps 
hem beſt ; and put them in as ſmall Glaſſes 
s you can, becauſe they ſoon decay when 
hey have taken Air. | 


To Pickle Neat's-Tongues, very good. 
| A your Tongues twelve Days in com- 

mon Salt and Salt-petre, then boil them 

ery tender, and blanch them; cut off the 

Root, and lay them into a Pot, and pour 
over them a Pickle made of good White- 
ine Vinegar, which you muſt boil up with 
Pepper, Cloves, Mace, and a little Ginger: 
When *cis ready to take off the Fire, throw 
in a piece of Lemon-peel, and three or four 
Bay- lea ves; put it not to the Tongues till 
cool ; tie them cloſe from the Air. A little 


3 ofthe Pickle, with good Oil, is their Sauce. 

m ; ; 

n To Pickle Pigeons. 1 
an | | 
ke RON E them neatly, and ſeaſon them be 
T, with Salt, Pepper, Cloves, and Mace ; | 
e ſew them up at the Back, and tie the Neck 

e: and Rump; boil them in two Quarts of Wa- 

1d =, a Pint of White-wine, agd as much 

1 Y huite-wine Vinegar ; put into it a ſmall 

» i faggot of Sweet-herbs, and a bit of Lemon- 

e- peel. When the Pigeons are enough, take 


them off the Fire: When they are out, boil. __ 


* and 


Po 
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and ſcum the Pickle very clean; pour it not 
to the Pigeons *cill tis colt. : 


To Pickle Smelts. 


? NUT and waſh them clean, then lay 
= them in Rows, and put Pepper, Nut- It 
| meg, Cloves, Mace and Salt between every a 
Layer of Fiſh, and four or five Bay-leaves, 0 
powder'd Cochineal, and Petre-ſalt beat I C 
and mix'd with the Spice: Boil (as much 2 
as will cover them) good Red-wine Vine IB 
gar, and put to them when cold. They ex- Ip 


ceed Anchovies. *% m 
3 p 
To Pickle Oyſters. _ « 


* AKE a Peck of very large Oyſters; 
7 1 * when carefully open'd, without cutting, II 
waſh them three or four times in their own 
; Liquor; ſtrain the Liquor, and pur that in- 
- to a Skillet: When it boils, put in your 
© Oyſters, with half an Ounce of White Pep- 
per, and five or ſix Blades of Mace: Let 
hem boil *cill they begin to ſhrivel up; 
then take them out of the Liquor, and co- 
ver them cloſe, while the Spice and Liquor 
boils a quarter of an Hour longer; then 
pour it on the Oyſters ; and always keep 
them as much from the Air as you can, to 
keep their Colour. a 2 


An 
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An Apple-Pudding to ' Bake, very 
| good, | "=. 


T AKE twelve fair large Pippins, coddle 
7 them over the Fire very {lowly, that | 
. | they do not crack; when they are ſoft, peel 
Ind core them, and pulp them through a 
Cullender: Add to this three Spoonfuls of 
t e Power Mater, ten Eggs well beat 
1 and ſtrained, half a Pound of very good 
Butter melted; make it very ſweet, the Ap- 
= ples require it: Add Candy'd Orange, Le- 
mon, or Citron-peel : Pur a Sheet of Puff- 
paſte into a Diſh, and pour in your Pudding; 
bake it with care: Tis done in half an 
Hour. 


„ (ihe beſt Oqgie Padding that ever 
wat taſted. | 
ic | PARE the Yellow Rind of two fair Seil- | 
Oranges, ſo very thin, that no part of the 
et White comes with it; ſhred and beat it ex- 
1 tremely ſmall in a large Stone Mortar; add to 
© it, when very fine, halfa Pound of Butter, half 
r | © Pound of Sugar, and the Yolks of ſixteen 
1 et. beat all together in the Mortar till tis 
all of a Colour; then pour it into your Diſh 
to in which you have laid a Sheet of Putf-paſte. 
I think Grating the Peel ſaves Trouble, and 
does it finer and thinner than you can ſhred 
WY or 
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or beat it: But you muſt beat up the But. 


ter and Sugar with it, and the Eggs with Il | 
all, to mix them well. | | 


A Rice-Pudding. 


RIND or Beat half a Pound of Rice 
to Flower, mix it, by degrees, with s 
1 three Pints of Milk, and thicken it over the +; 
— Fire with care, for fear of Burning, *cill 'tis If 
| like a Haſty- Pudding: When *tis ſo thick, Nſe 
pour it out, and let it ſtand to cool: Put to Ig. 
it nine Eggs, (but half the Whites) three t 
or four ſpoonfuls of Orange- flower - Water: Ws, 
Melt almoſt a Pound of good Butter, and 
ſweeten it to your Taſte. Add Sweet - meats, 

_- If you pleaſe. N 


White Hoge Puddings. 5 E 


AKE a Quart of Cream, and fourteen ſg, 
j Eggs (only half the Whites) beat them Ng, 
but a little; and when the Cream boils, put lc, 
in the Eggs; keep them ſtirring on a gentle 
Fire till tis all a thick Curd: After tis al- ( 
moſt cold, put to it a Pound of grated White 
Prove two Pound of Suet ſhred very fine, 
4 two Nutmegs grated, ſome Citron cut ſmall, 
4 half a Pound of Almonds beat ſmall, with ſor 
1» Orange-flower-Water, Salt, and Sugar to Po. 
pour Taſte: To this you may put three ers 
* | | | - M * Ib» Tip quarts he 


1 
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t- quarters of a Pint of Cream when you 8⁰ 
hto filling. 8 


A Neat's-Foot-Pudding. 


T 4 KE to a Pound of Neat's-foot finely 
ſhred, three quarters of a Pound of 
Suet ſhred as ſmall, a whole Nutmeg gra- 
ted, Candy'd Orange minced, ſome Salt, and 
ſome Currants, a little grated Bread, and 
ſeven Eggs (leave out half the Whites); 
flower the Bag, and let it boil two Hours 
and a half at leaſt. The Sauce is, Sack, 
- {Sugar and Butter melted. 


Cuſtards, very good. 


OIL a Quart of Cream, then ſweeten 

it with fine powder'd Sugar, beat eight 
Yolks of Eggs, with two ſpoontuls of Orange- 
flower-Water; ſtir this in the Cream, and 
m Iſtraia all through a Sieve : Fill your Cups or | 
ut Cruſt, and bake them with Care. 3 


Orange - Cheeſe· cakes, very good. 


BLANC H half a Pound of ſound Sweet | 
Almonds, beat them very fine, with two 1 

Ipoonfuls of Orange flower Water, half Aa 4 

to pound of Sugar beat and ſifted, three quar« 4 

© Fters of a Pound of melted Butter: Put ta 

Phe reſt, when almoſt om eight Eggs, lea v. 


* — 
* | 
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— half the Whites; beat and ſtrain 
them: Boil the Peel of à Sevil Orange 'til 
the Bitterneſs is out, beat it fine, and mix it 
with the reſt ; put it into very light Cruſt: 


” +. = 


\ Tis an incomparable Cheele-cake without 


the Orange. 


Another Cheele-cake, without C Curd, 
der good 


T AKE a quart of Cream, and ſeven 
| Eggs, Yolks and Whites ; beat three 
of the Eggs, and put as much Rice-flower 
to them as will make them thick as a Paſte; 
then put in the other four Eggs, being a little 
beaten, and ſtir all well together ; ſet on 
our Cream to boil, and pur in your Egg; 
nd Rice, ſtirring it all the Time, till tis a 
pretty thick Curd: When tis cold, ſea ſon one 
part with a ſpoonful or two of Sack, Nut- 

, Sugar and Currants, and the other 
with Orange-flower-Water, Ambergreeſe 
and Sugar; put them in a very oY Bun: A 
28 time bakes them. | 


A good Cheſe cake, with Gur, 


T O a Pound and half of Cheeſe-curd | put 
a ten Ounces of Butter, beat both in 4 
Mortar, till all looks like Butter; then add 
4 quarter of a Pound of Almonds, beat with 
Orange: an a Pound of en 
| 1 eight 


* a * 

* 4 * * N Y 
*. X | : 
* _— 

SY 

s 
” 
= 


in Cookery, &c. 5 31 


in eight Eggs, half the Whites, a little beaten 
il Mace, and a little Cream, beat all together: 
itY A r of an Hour bakes them in Puff. 
crult, and in a quick Oven. * 


Hin Cream Pancakes, call ad * 
Quire of Paper. 


AKE to a Pint of Cream, eight Eggs, 
leaving out two Whites, three Spoon- 
en fuls of fine Flower, three Spoonfuls of Sack, 
ee and one Spoonful of Orange-flower. Water, 
era little Sugar, a grated Nutmeg, and a 
ej quarter of a Pound of Butter, melted in the 
tle Cream; mingle all well together, mixing 
ou the Flower with a little Cream at firſt, that 
geit may be ſmooth : Butter your Pan for the 
sa firſt Pan-cake, and let them run as thin as 
nel you can poſſibly to be whole; when one ſide. 
ut · I is colour'd tis enough; take them carefully 
xerflout of the Pan, and ftrew ſome fine ſiſted 
eſeſ Sugar between each; lay them as even on 
Aeach other as you can: This Quantity will 
make Twenty. of 


An Almond Pudding. 
E A T half a Pound of good ſweet Al- 
monds, with Orange - flower Water, gra- 


ted Biskets, three or tour, as ey are for 
Fiz, half a Pound of Butter, and tour largo 


ar, Spoonfuls of Sack, eight Eggs, leaving out 
hi 992 half 
ar a  . 2A 
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half the Whites, and a Quart of Cream, r 


with Sugar to your Taſte ; put a Puff-paſte 1 
at the Bottom of the Diſh; and Garniſh the he 
edge with Paſte; ſo pour it in, and bakeit: 40 
* " Thoſe that love not Orange. flower Water ſp 


may put a grated Nutmeg inſtead of it, and ſc, 
beat the Almonds with fair Water, for fear g. 
of Oiling. 


—— 


Orange - Pudding. 


T* K E three fair Oranges, cut them, and 
' ſqueeze off the Juice into a clean Pan, 
- boil the Peels in two or three Waters, till 
the Bitterneſs is of, then pick out the Pulp 
and Strings, and beat the Peel very fine in 
your Mortar, with Orange flower-Water, 
then mix it up with the ſtrain'd Juice; add 
to it nine Eggs, leaving out four Whites, 
half a Pound of Butter, and Sugar to your 
Taſte; put a Puff. paſte at the bottom of th 
Diſh; and Garniſh the edge of the Diſh 
with Paſte : Some People only grate in theſſſs 
Peels raw, and leave out the Juice; but IIc 
think the above. written Way is the moſt Ig; 
grateful and pleaſant. | 0 


A Cuſtard Sack-Poſlet. | 


T AKE a Quart of Cream, boil it, and 
| ſeaſon it well with Sugar; then take 


ten Eggs, with two Whites, beaten. very 
| : WW well 
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well, ſtrain them to half a Pint of Sack, ſtir 
the Eggs and Sack with care over the Fire, 
till "ris very hot; then pour in the Cream, 
holding it very high, and ſtir all very well 
together ; cover it cloſe, and ſet it over a 
Kettle of Water, *till *tis come as thick and 
ſmooth as a Cuſtard : "Tis by much the beſt 
Sort of Poſſet that is made. 


Cheeſe-curd Puddin g. 


AK E the Curd of a Gallon of new 

Milk, dra in'd from the Whey, beat it 
very well in a Mortar, with half a Pound 
of Butter ; then take ſix Eggs, but three of 
the Whites, beat them very well, and ſtrain 
them to the Curd; two crated Naple- bis. 
kets, or a Halt. nny Loaf, if they cannot 
be had, with half a Pint of Flower ; mix all 
theſe together, and ſweeten it to your Pa- 
late: Butter your Patty-pans very well, fill. 
and bake them: Let not the Oven be too 
hot; turn them out, and pour over — 0 
Sack, Sugar, and Butter melted very thick 
cut flips of Candy'd Orange 156 or e 
ſtick up in them; and ſlice blanch'd Almonte 
tor thoſe that have not Sweet-meats. 


Dz 4 
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A very good Tanſie. 


ä P Akt a Pint of Milk, and a Pint of 
1 Cream, about a Pint of Juice of Spin. 
nage, which mult be well dried, after waſh- 
ing, before you ſtamp it; ſtrain it and pour 
it in; beat fifteen Eggs with a little Salt, 
leave out eight Whites, ſtrain them into the 
other Things, put in near a Pint of grated 
Bread or Bisket, grate in a whole large 
Nutmeg, and as much Sugar as will make 
it very ſweet, thicken it over the Fire as 
thick as a Haſty-Pudding,; put it into a 
butter'd Diſh, and a cool Oven: Half an 
Hour bakes it, | | 


To make Hogs-Puddings. 


| T AE E the Hog's Tongue, and ſome of 
| the Lights, with a Piece of Liver; when 


all is boil'd tender, grate the Liver, andy} | 
chop the Tongue and Lights very ſmall; x 
put this to a Gallon of grated Bread, three a 


ounds of Currants, Mace, Cinnamon, Nut. 
meg, Salt and Sugar, nine Eggs, leave out y 
four Whites, three Pound of Suet finely , 
ſhred ; wet it with the Top of the Liquorf f 
you boiPd your Meat in; it muſt not be too p 
limber: When tis ready, fill your Skins, NF - 
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Liver - Puddings, very good. 


AKE the Crumb of a Two-penny 
of White-Loaf grated, a Pound of Mar- 
row, or freſh BeeF-ſuct, fo finely ſhred as 
. to go through a Cullender; take a Pound of 
5 Hog's Liver boil'd, grate and fift that very 
"Fl fine; boil a Quart of Cream, with a Blade 
F of Mace, and ſweeten it; grate a Nutmeg,, . _ 
and put it to the reſt; beat up fix Eggs 
4 with the Whites, a little Salt, and a Spoon- ö 
fal of Orange flower. Water, mix all 'Y 
* F ther, and fill your Skins: It you like Cur. . 
"' rants, you muſt plump them before they f 
in go in. e | 10 


A Sagoe- Pudding. a 


; TAKE half a Ppund of Sagoe, and waſh i 
it well in three or four hot Wate | 
u then put to it a Quart of New Milk, and 
J lee ir boil together, till thick as a Haſty. 

Pudding; ſtir it carefully, for 'tis apt to 
ce burn; put ia a Stick of Cinnamon, when 
ou ſet it on the Fire; when tis boil'd take | 
* it out: Before you pour it out, ſtir in near 
balfa Pound of Butter, beat nine Eggs, with - - 
TJ four Spoonfuls of Sack, leave out four Whites, 
"ON ſtir all together, ſweeten it to your Taſte, 

and put in a quarter of a Pound of plump'd 
NC. | SID a 5: © ORR 
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Currants; lay a Sheet of Puff-paſte under, 
and to Garniſh the Brim. 


Jo Stew Golden-Pippins, a very 


good May. 


ARE them, and nicely ſcoop out the 
Core, with a very ſmall Scoop, throw 
them into Water, to preſerve their Colour ; 


to a Pound of Pippins thus prepared, take 


half a Pound of double refin'd Sugar, and 
one Pint of Water, boil and ſcum the Syrrup 
before you put in the Pippins ; when the 


Pippins are in, let them boil apace, to make 


them clear, and when they are ſo, put in a 
bit of Lemon-peel, and the Juice of Lemon 
to your Taſte, | 


Hart's-Horn, or Calf” s-foot-Jelly, 
the beſt Way. 


＋ AK E to half a Pound of good Hart's. 
X horn, three Quarts of fair Water, let it 
boil very flowly, till above one Quart be 
bon cannot get Hart's-horn, 

one Set of Calf's- feet will make more in 
Quantity, and taſte almoſt as well ; the Look, 
with care, will be the ſame; ſtrain this Li- 


quor, and let it ſtand to cool; the ſtronger 


_ - you make your Jelly, the more Ingredients 
Jou may uſe; to make it Palatable, when 
it is ſettled, as it will be the next Day, ky 
| 0 
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off what is clear of the Hart's-horn, and of 
the Calf's foot. Jelly; you muſt take off the 


Fat from the Top, as well as leave the Droſs _ 


at the Bottom; to this two Quarts of ſtro 
Jelly, you may put a Pint of Rheniſh, a 
a quarter of a Pint of Canary; beat up the 
Whites of five Eggs to a froth ; ſtir all toge- 


ther with Sugar, to make it very ſweet; 


mix it well, and ſet it on the Fire, and ſtir 
it till it Melts and Curdles ; then put in the 
Juice of five large Lemons, and a bit of the 
Peel ; let this boil up, then pour it through 
your Jelly bag, and paſs the firſt Quart or 
i over and over again, till *tis perfectly 

ine. 21 


To make Almondnet, or White-Jelly. 


LANCH half a Pound of Almonds, 
and beat them very fine, with a lit- 
tle Orange flower-Water, juſt enough to 
keep them from Oiling ; when. they are 
pounded as ſmall as *tis poſſible to do them, 
mix them up with ſome. of your Jelly; that 


is not ſo much weaken'd with Wine and Le- 


mon, this will colour a Pint and half of the 


Jelly; paſs this through a very fine Hair- 


Sieve, very often, and ſtir it 'till it grows 
thick, that the Colour of the Almond may 
not ſettle to the Bottom ; pour it into pretty 
ſhaped Glaſſes, that it may look handſome, 
When turn'd out upon (/n Plates. This 


Jelly 
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Jelly muſt be made very good taſted, tho 


you may abate a little of the Wine, and Juice 
of Lemon, becauſe the Almonds ſupply that 


want; and then being ſerv'd out of the Glaſſes, 


it wants Strength. 


| 'Lemon-Cream, the beſt Way. 


TAKE three ſmooth fair Lemons, parc 
them, and ſqueeze out the Juice; cut 
the Peel in ſmall Pieces, and put it to the 


Juice; for two or three Hours, cover it cloſe; 


and when it taſtes of the Peel, add to it the 


Whites of four Eggs, and the Yolks of two, 


beat this well with two Spoonfuls of Orange. 


 flower-Water, then put all theſe to a Pint of 


fair Water, ſtrain it, and ſweeten it with 
Double-refin'd Sugar; ſet it over a gentle 
Fire, and ſtir it carefully till tis as thick as 


Cream: Put it into your Jelly-Glaſſes. 


To make Black-Caps » the beſt Way, 


AK E a dozen and half of very large 
French-Pippins,or Golden-Runnets, cut 
them in half, and lay them with the flat Side 


down to the Mazareen, which muſt be large; 


lay them ſingle, as cloſe by each other as 
they can lie; ſqueeze a large Lemon into 
two Spoonfuls of Orange-flower-Water, and 
pour over them ; ſhred Lemon-peel very fine, 


and ſhake between; and grate * 
| : n' 
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FBn'd Sugar all over them; put them into a 


uick Oven, and they are done in half an 
our. 


Almond Cream. 


T AKE half a Pound of good Almonds, 

blanch and beat them very fine, with 
Orange flower- Water; take a Quart of Cream 
boil'd, cooPd and ſweeten'd, put the Almonds 
into it, and when they are mixt, ſtrain it 
through a Canvas, then ſtir it over the Fire, 
'rill-ic thickens, and pour it into Glaſſes ; if 
you love it richly Perfumꝰd, put in a Grain of 
Ambergreeſe. 


To make Orange-Cream. 


TAKE four Oranges, and grate the Peels 

into a Pint of Water, then ſqueeze the 
Juice into the Water; beat the Yolks of four 
Eggs very well, and put into the Water; 
ſweeten it very well with double-refin'd 
Sugar; preſs all hard through a ſtrong Strain- 
er, ſet it on the Fire, and ſtir it carefully 
all one way, till tis as thick as Cream; then 
pour it into your Glaſſes. | 


Avery Rich Almond-Cream to Jelly 


M“ KE a very ſtrong Jelly of Hart's 
horn; and that it may be ſo, put half a 
Pound of good Hart's-horn, to a Quart and 
\- 
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half a Pint of Water ; let it boil away near 
half; ſtrain it off through a Jelly-bag ; then 
have ready beaten to a very fine Paſte fix 
Ounces of Almonds, which muſt be carefully 
beat with one Spoonful of good Orange- 
flower-Water, with ſix or eight Spoonfuls of 
very thick ſweet Cream; then take near as 
much Cream as you have Jelly, and. put 
both into a Skellet, and ſtrain in your Al- 
monds ; ſweeten it to your Taſte with double- 
refin'd" Sugar; ſet it over the Fire, and ſt ir 
it with Care conſtantly *till *tis ready to boil; 
ſo take it off, and keep it ſtirring till it is 
near cold; then pour it into narrow-bot- 
tom'd Drinking-glafſſes, in which let it ſtand 
a whole Day : When you would tura it out, 
put your Glaſſes into warm Water for a Mi- 


nute, and 'twill turn out like a Sugar-loaf, 
This is call'd Steeple-Cream. "iſ 


To make Orange-Poſlet. 


QUEEZE the Juice of two Sevil- 

| Oranges, and one Lemon, into a China- 

Bafon that holds about a Quart ; ſweeten this 

Juice like a Syrrup with Double-refin'd Sugar, 

put to it two Spoonfuls of Orange. flower- 

Water, and ſtrain it through a Re Steve ; 

boil a large Pint of thick Cream, with ſome 

4 of the Orange-peel in it cut thin: When tis 
pPretty cool, pour it into the Baſon of Juice 
through a Funnel, which muſt be be as 

6s high 
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high as you can from the Baſon : It muſt 


ſtand a Day before you uſe it. When it 
goes to Table, ſtick Slips of Candy'd Orange, 
Lemon, and Citron-peel on the Top. 


Poſtatia-Cream, very good. 


AK E an Ounce of the Kernels of Pofa- 
tia-Nut, beat them ſmall with two 
Spoonfuls of Orange flower-Water,. and four 
Yolks of Eggs; boil a Quart of Cream, and 
mix all together : When the Cream is fo 
cool it will not curdle the Eggs, thicken it 
over the Fire with great Care, and put it in- 
to your Glaſſes. 5 


To make Fryd Cream. 


AKE a Quart of good new Cream, 
the Yolks of ſeven Eggs, a bit of Le- 
mon-peel, a grated Nutmeg, two Spoonfuls 
of Sack, as much Orange-flower- Water : 
Butter your Sauce-pan, and put it over the 
Fire ; ſtir it all the while one Way with a 
little white Whisk, and as you ſtir, ſtrew 
in Flower very lightly, *cill *tis thick and 
ſmooth ; then tis boid enough, and may be 


pour'd out upon a Cheeſe-plate or Maza- 
reen ; ſpread it with a Knife exactly even, 
about half an Inch thick, then,cut it in 
Dia mond. ſquares, and fry it in a Pan-full of 
boiling ſweet Suet. | 


To 
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To make a very good Barley-Gruel, 


O F three Ounces of Pearl-barley make a I 

Quart of Barley water; ſhift it once or Ie 

twice, if it is not white; put to it four Ounces g 

of Currants clean pick'd and waſh'd ; when 2 
they are plumpt, pour the Gruel out to cool 

a little, and. beat up the Yolks of three Eggs 7 
and put into it, with half a Pint ot White. 

Wine, and half a Pint of new thick Cream, [ 
the Peel of a Lemon, and as much Sugar as 

you like; ſtir it gently over the Pire till tis Ny 

as thick as Cream. *Tisa pretty wholeſome I 

5 

˖ 


Spoon meat for Suppers. | 
To make the Thick Square Cream- Ii 
Cheeſe, as at Newport. 
a 


O U muſt get a Vat made a quarter and Wie 
half high, the Bottom (nor Top) muſt Ng: 
not be faſtned in, it muſt be Four-ſquare, N 
with Holes all over, then take two Quarts of BD 
good thick Cream, two Quarts of Stroakings, 
and a Gallon of new Milk, ſet it with Run- 
net as for common Cheeſe ; when 'tis come, 
take out the Curd with a China Saucer, and E 
put it into the Vat, ſtrew a little clean dry 
Salt ia two or three places as it is laid in; ue 
and as the Curd ſinks, fill up the Vat, *cill Ned 
all the Cheeſe is in; preſs it as other Cheeſe: Si. 
Let it ſtand in the Vat two or three 3 col 
* | | till 
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Fill all the Whey is out, and turn'd often 
. E while tis in; falt it two Days: When you | 
take it out, you muſt let it dry without rub- 
a bing; and make it in May. If you defire it 3 
r exactly Four-ſquare, let the Vat be full Aa 
$ Equarter and half high, and the Square want 
n Fan Inch of a quarter. 7 


To make a pretty ſort of Flummery, 


UT three large Handfuls of Oat-meal 
ground ſmall, into two Quarts of fair 
Water, let it ſteep a Day and Night; then 
pour off the clear Water, and put the ſame. 
Quantity of freſh Water to it; ſtrain it 
through a fine Hair. ſieve, and boil it till 
- Wis as thick as Haſty- pudding; ſtir it all the 
while, that it ma be extremely ſmooth : 
(and when you folk ſtrain it out, before you 
d Wt it on the Fire, put in one Spoonful of Su- 
ſt gar, and two of good Orange-flower- Water.) 
e, | When *tis boil'd enough, pour it into ſhallow 
tf F Diſhes, for your Uſe. | | 


- | To make Hart's-horn Flummery. 4 


d P UT a Pound of Hart's-horn Sha vings to 
three Quarts of Spring · Water, boil it 
Very gently over a ſoft Fire ill 'tis conſunm 
ll Ned to one Quart; then ſtrain it through a fine 4 
>; BSieve into your Baſon, and let it ſtand till 9 
cold; then juſt melt it over the Fire, and put 4 
1 : to | 
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to it half a Pint of White-wine, a Pint o 
new thick Cream, and four Spoonfuls 0 
Orange flower Water; ſcald your Cream, 
and let it be cold before you mix it with 
Wine and Jelly ; put in double-refin'd Sugar 
to your Taſte, and then beat it all one wayſſÞc 
for an Hour and an half at leaſt; for if you 
are not thus careful in beating, twill neither th 
mix nor look to pleaſe you. Let the Cup 
you pour it into be dipp'd in clean Water; 
for if they are dry, it will not turn out well: 
Keep it in the Cups a Day before you uſe it, 
When *cis ſent to Table, you muſt turn it 
our, and ſtick itall over the Top with blanch'{ 
. Almonds cut in Slips. Eat it in Cream, ot 
Wine, which you like beſt. 


A Whipt Sillibub, extraordinary. E 


AK E a Quart of Cream, and boil it 

let it ſtand 'till 'tis cold; then take 

Pint of White: wine; pare a Lemon thin, and 
ſteep the Peel in the Wine two Hours before 
vou uſe it; to this add the Juice of a Lemon, 
and as much Sugar as will make it very 
ſweet: Put all this together into a Baſon, 
and whisk it all one way till 'tis pretty 
thick: Fill your Glaſſes, and keep it a Day 
before you uſe it; *cwill. keep good three or 
four Days. Let your Cream be full Mea 
ſure, and your Wine rather leſs. If you like 
it Perfumed, put in a Grain or two of Amber 
greeſe. 5 Panada, 
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Panada, for a Sick or Weak Stomach, 


UT the Crumb of a Penny White-Loaf 
grated into a Quart of cold Water, ſet 
both on the Fire together, with a Blade of 
Mace: When ?*tis boil'd ſmooth, take it off 
the Fire, and put in a bit of Lemon-peel, 
the Juice of a Lemon, a Glaſs of Sack, and 
Sugar to your Taſte, This is very Nouriſh- 
ing, and never offends the Stomach. Some 
zafon with Butter and Su ar, adding Cur- 
rants, which on ſome Occaſions are proper; 
but the firſt is the moſt grateful and innocent. 


To make Sagoe. 


UT an Ounce of Sagoe to a Pint of Wa- 
ter that has been boil'd and is cold, ſtir 
t carefully *rill *cis*thick ; ſeaſon it with 
bree Spoonfuls of Sack or White-wine, a 
dit of Lemon-peel, and the Juice of a Le- 
non. Sweeten it to your Taſte. | 


To make Salop. 


rj 
"MN, * 
D UT half an Ounce of Salop to a Pint of 
F Water, ſtir it till *ris thick; and ſeaſon 


t with Roſe-water, or Orange-flower-Wa- 
a. Fer, or Sack: If you like it better, a little 
ke uice of Lemon and Sugar. Tis good for 
er · NMeak or Conſum e 9 " 
| | g 
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| 3 1 
To make Orange-Marmalade, very 
— Food. 2 | al 


PAK E eighteen fair large Sevil-Oranges ſil 
3 roy them very chin, then cut them 
in halves, and fave their Juice in a clearſ: 
Veſſel, and ſet it cover'd in a cool Place; put 
the half Oranges into Water for one Ni ht, ( 
then boil them very tender, ſhifting the Wa 
ter till all the Bitterneſs is out, then dry 
them well, and; pick out the Seeds ' and 
Strings as, nicely as you can; pound then 
fine, and to every Pound of Pulp take a Pound 
of double-refin'd Sugar; boil your Pulp and 
Sugar almoſt to a Candy- height: When thi 
is ready, you muſt take the Juice of ſix L 
mons, the Mars of all the Oranges, ſtrain 
and take its full weight in double-refin' 
Sugar, all which pour in to the Fulp and 
Sugar; and boil the whole pretty fit till! 
will Jelly. Keep your Glaſſes cover'd, and 
*twill be a laſting wholeſome Sweat · meat for 
any Uſe. . 


0 Lemon-Cakes. I 
T AK E a Pound of double-refin'd Sugar 
beat and ſift it very fide, wer it witt 
ce of Lemon, boil it almoſt to a Candy 
eight, then drop it on Plates; fer it in 
warm place, tiff they will flip off the Plate 
| ig The) 
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They are grateful, and proper to quench 
Thirſt. You may ſhred the Peel 3 fine, 
and boil up with one half, if you like it; but 
add freſh Juice: wich that, or twill be th) 
thick to drop neati yr... 


Orange Chips. ui 


C U off the Peels of very fine Oranges, 
not roo thin, boil them in a large quan- 
tity of Water, ſhifting them aften, that they 
may not be bitter : When they are tender, 
dry them, and take their weight 16 double- 
retin*d Sugar; boil the Chips and Sugar, 
rhen wet, to a Candy, *till the 'Sugar be 
hiffplmoſt' conſumed : Lay them thin on Plates, 
10 dry. | F N att) 


jelly of Currants. 


AKE your Currants, and ſtrip them 
from the Stalks into a Gally pot, which 
Pot you muſt put into a Kettle of Water over 
he Fire till they be enough; ſtrain them 
through à Flannel Jelly-bag,' but don't 
quecze it; add to the Liquor its weight in 
louble · re find Sugar, boil both up for a quar- 
5 — an Hour very gently, then put it into 
S8. | ONE CIT FL 1 » a 
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Apricock Chips. 
Ax the weight of the whole Apti. 


cocks in double-refin'd Sugar, then ſlice 
them the long · way, but don't pare them f 


b - * - 


ſtoned and pa 
quarter of doublz- 


refin'd Sugar; ſtone and 
pare your Apricocks, and have your Sugar 
finely beat ;-as you pare them, lay ſome Su- 
gar under and over them; When the Sugat 
is pretty well melted, ſet them on the Fire P 


and boil them; keep ſome Sugar out to ſtrev 
on them in the boiling, to keep their Colour; 
and as the Scum riſes, take it off very clean, 
and ſometimes turn them with the Ladle, as 
you ſee Occaſion : When they are tender, put 
them into Glaſſes. Add to your Syrrup 4 
quarter of a Pint of Pippin - liquor, and the 
weight of it in Sugar, and let it boil a while N 
put ir to your Apricocks: Let your Fire be! 
quick; for the ſooner any White Sweet K 
meat is done, t will look the better. Youſſ © 
18 | « & maß 
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may let the Liquor run through a Jelly-ba 
i you would have it delicately clear. "TOY 


i Prawlins, or Fry'd Almonds, 


CET AKE a Pound of the beſt Jordan-Al- 
monds, rub them very clean from the 
Duſt : Take their weight in Loaf Sugar, wet: 
it with Orange-flower- Water, and boil it to. 
eve Syrrup; then throw the Almonds into it, 
"Yin boil them to a Candy, conſtantly ſtir- 
ting *rill they are dry; then put them into a 
Diſh, and take away the looſe Bits and Knobs 
which will be about them: Put the Almonds. 
gain into the Preſerving pan, and ſet them 
on a flow Fire, 'till ſome of their Oil comes 


from them into the Bottom of the Pan. 


To Preſerve Orange-Flowers. 


PICK the Flowers, and little Oranges 112 
Sta lks a part, boil the Flowers in car 
Water *cill they are tender; boil the lictle 
Oranges and Stalks allo in ſeveral Waters, 
till the Bitter neſs be quite gone: To a Pound 
ff Flowers take three Pounds of double- 
refin*d Sugar, wet the Sugar wich Water, 
and boil it to a Syrrup; then drain the Flow 
rs from their Water, and put them into the 
Pyrrup, boil them a little, and put them into 
laſſes. * | 


+ Cakes» 
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To Cakes of Orange-Flowers, 


O a Pound of Flowers take five Pounds 
of double-reftin'd Sugar, dip your Su- 
t in Water, and lay it in the Preferving- 
pan to melt; pick the out · ſide Leaves off, boil 
the Flowers in Water till they are tender, and 
drain them well; While they boil, you muſt 
ſet your diſſol vd Sugar on the Fire, and boil it 
to a thick Syrrup, and be ſure to let it ſtand 
to be cold, before you put in your Orange. 
Flowers; drop them nicely on Plates, in 
round Cakes, and dry them in the hot Sun, 
or a Stove. 


 -- © a... 


A very good way to make Conſerve 
of Rotes. 


AK E a ſtrong Infuſion of Red Roſes, 

A" with Red-roſe Water, as much as you 
think will boil the Quantity you intend to 
make; then take the freſh Buds of Roſes, 
and clip off all the white and withered 
Leaves; and boil theſe Buds in the infuſed 
Liquor, as ſoft as may be, till they are very 
tender, and as Red as they were at firſt; 
then take them out, and weigh them, and 
put twice the weight of double: refin'd Sugar, 
and boil it again, with the Sugar, as faſt as 
can be, till it Jellies ; When you take it out, 
* £2316) 2 . you 


Ve 
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you may add either Amber, Pearl, Coral, 
Gold, or Spirit of Vitriol; theſe laſt Addi - 
tions, are as well made, when 'tis uſed; he- 
cauſe. tis good for many Diſtempers, and 
they may be ſuited to the Occaſion. 


A Powder for Digeſtion. 


AKE a very large Nutmeg, the ſame 

weight in Mace, the ſame weight in 
Aniſeeds, and the Weight af all the Ingre- 
dients of Angelica · ſeeds; bake all theſe in the 
middle of a ſmall brown Wheaten-Loaf, 
when 'tis enough, take out the Spice and 
Seeds, and beat them to a very fine Powder, 
with Powder of Crab's-Eyes, and double. re- 
hn'd Sugar, of each a like Quantity, enough 
to make the Powder palatable ; take as much 
as Will lie on a Shilling, after every Meal. 
I have known it wonderfully reheve 3 wiady, 
ſowre, weaken'd Stomach ; it mult be con- 
tinued a Month gr two. Hav 


.- 
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To Candy any Sort of Flowers. 

| | 4 oh 998 e. 
A K E the belt treble-refin'd Sugar you 
can get, break it in Lumps, dip them 
piece by piece in Water; put them in a Sil - 
ver Sauce pan, or Baſon, melt them over the 
Fire; when it juſt boils, ſtrain it through 
Muſlin, and ſet it on the Fire again, and let 
it bol, till it draws in Hairs, Which you 
3 l may 


Pp — 2 
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may ſee by holding up your Spoon; then 
tin the Flowers, I any Sort, and ſet them 
Cups, or Glaſſes, and when *cis of a hard 
Candy, break it in Lumps, and lay it as high 
as you pleaſe: Dry it in a Stove, or the Sun, 
and *twill look like Sugar-candy. 


Thick Ginger bread, 


AFound and half of Flower, takes up one 
pound of Treacle, almoſt as much Su- 
gar, an Ounce of beat Ginger, two Ounces 
of Carraway-ſceds, four Ounces of Citron, 
and Lemon-peel Candy'd, the Yolks of four 
Eggs ; cut your Sweat-meats, mix all, and 
bake it in large Cakes, on Tin plates. 


Wafers. 


DR your Flower, and make it into 2 

thick Batter with Cream, put in Macy 
very fine beat, a little Sugar ro your Taſte; 
Butter your Irons, and let them be hot, then 
put in a Tea. ſpoonful of the Batter; ſo bake 
them with care, and roll them off the Iron, 
on a ſmall Stick. 


5 4 good Sort of Portugal Cakes. 


TAKE a Pound of new Butter, and (ix 
= Eggs, leaving our two Whites; then 
work it together with your Hand, till the 
nh Eggs 
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Eggs are perfectly mixt in the Butter; to this 
put one Pound of Loaf: Sugar ſifted, a Pound 
of fine Flower dry'd, half a Pound of Cur- 
rants, a little beaten Mace, mix all together ; 


Butter the Pans; fill and bake them in an 
Oven that won't colour a White Paper. 


A Carraway-Cake, without 7 eaſt. 


AK E five Pounds of Flower, and four 
Pounds of ſingle-refin'd Sugar beat, and 
finely ſifced, mix this with a Pound and half 
of Carraway-ſeeds; to this Quantity, you 
muſt take four Pounds of Butter, which muſt 
be work'd in eight Spoonfuls of Orange-flow- 
er- Water, till tis perfectly mix'd, and looks 
like Cream; break twenty Eggs, but half of 
the Whites, beat them well; and in beating, 
add fix Spoonfuls of Sack, ſtrew in the Flower, 
Sugar, and Seeds, by little and little, into 
the Eggs and Butter, with a Pound of Can» 
dy'd Citron, Lemon and „ — Let 
the firſt fierceneſs of your Oven be over, be- 
fore you put the Cake in, for fear of ſcorch- 
ing; for the Oven muſt be hot, and you 
muſt keep beating your Cake, till it goes 
into the Hoop, which muſt be juſt as the 
Oven is ready. Note, That half a Pound of 
the Carra way · ſeeds may be omitted. 


| 


— - 2 
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An excellent ri n 


AE E one Pound of Suet, ſhred very 
ſmall and ſifted, one Pound of Raifons 
Ron d, four Spoonfuls of Flower, and four 
Spoonfuls of Sugar, five Eggs, but three 
Whites ; beat the Eggs with a little Salt: 
bh it up cloſe, and boil it four Hours at 


5 


To make Stone Cream. 


AK E a Piat and half of thick Cream, 
boil in it a Blade of Mace, and a Stick 
of Cinnamon, and fix Spoonfuls of Orange- 
flower Water, ſweeren it to your Taſte, 
and bolt it 'till thick; then pour it out, and 
keep it ſtitring till tis almoſt cold; then 
put in a ſmall Spoonful of Runnet, and put it 
into your Cups or Glaſſes: Make it three. or 
four Hours before you uſe it; tis _ 


To make Cracknels. 


| Po a Quart of Flower, take a Pound. of 
Butter, half a Nutmeg grated, the 
Yolks'of four Eggs beat, with four Spoonfuls 
of Roſe-Water ; put the Nutmeg and Eggs 
into the Flower, and wet it into a ſtiff Paſte, 
withcold Water ; then roll in the Butter, and 
make them into ſhape ; put them into a 
*. Kettle 


1 
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Kettle of boiling Water; when they ſwim, 
take them out with a Skimmer, and put 
them into cold Water; when they are 


harden'd, lay them out to dry, and bake 
them on Tin plates. ; 


| | an 44 
A very good Seed- Cake. 


TAKE a quarter of a Peck of fine Flower, 
and dry it before the Fire, with three 
quarters of a Pound of Sugar, beat a quarter 
of'a Pound of Almonds, to keep them from 
Oiling, pour in two Spoonfuls of Orange- 
flower-Water, as you beat them, and mix 
this with the Flower and Sugar, put in the 
full weight of a Pound and half of Butter; rub 
in one halt dry, and melt the other in a full 
pint of Cream; before you begin to mix, put 
2 Pint of good Ale yeaſt, to half a Pint of 
Sack, and let it rife before the Fire; let your 
Butter and Cream juſt melt over a gentle 
Fire, and when tis pretty cool, makes Hole 
in the middle of your Flower, and pour in 
the Cream and Butter, the Sack and Yeaſt, 
with nine Eggs, leaving out four Whites; 


beat and ſtrain your Eggs, and mix all well 


together, and ſet" it to the Fire to riſe; 
When tis ready to put into the Hoop, mix 
in a Pound and a half of ſmooth Carra ways, 
with half a Pound of Citron, Orange and Le- 
mon peel Candy d; cut this in long bits, and 


ſtrew it in the middle of your Cake: You _ 


: may 


9 4 
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may put more Sweet-meats, and Ice it, if you 
deſire it very rich. 0 


The London Wigs. 


AK E a quarter of a Peck of Flower, 
put to it half a Pound of Sugar, and 
as much Carra ways, ſmooth or rough, as you 
like; mix theſe, and ſet them to the Fire to 
dry, then make a Pound and half of Butter 
hot over a gentle Fire; ſtir it often, and add 
to it near a Quart of good Milk or Cream, 
when the 'Butter is melted in the Cream 
pour it into the middle of the Flower, and 
to it pour a little Sack, and full a Pint and 
half of very good Ale-yeaſt ; let it ſtand be- 
fore the Fire to riſe, before you lay them on 
your Tin plates to bake. 


; Egg Minc'd-Pyes. 


1 AKE ſix Eggs, boil them very hard, 


and ſhred them ſmall; ſhred the double 
quantity of good Suet very fine; put Cur- 
rants, neatly waſh'd and pick'd, one Pound, 
or more if your Eggs were large; the Peel 
of one Lemon very fine ſhred, half the Juice, 
and five or {ix Spoonfuls of Sack, Mace, Nut- 
meg. Sugar, anda little Salt; and Candy'd 

Citron, or Orange-peel, if you would have 
them rich. 7 Wes non 
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An extrao rdinary Plumb-Cake. 


A K E ſeven Pounds of fine Flower, and 


two Pounds and half of Butter; put the 
Butter intothe Flower ; ſeven Pounds of Cur- 
rants, and two large Nutmegs, with half an 
Ounce of Mace, and a quarter of an Ounce 
of Cloves, all finely beat and grated ; one 
Pound of Sugar, ſixteen Eggs, leaving out 
four Whites, put in a full Pint and half of 
Ale-yeaſt : | warm as much Cream as you 
think will wet it, and pour Sack to your 
Cream, to make it as thick as Batter ; beat 
alſo one Pound of Almonds, with Sack and 
Orange-flower-Water ; but don't let them be 
hae, but groſly beat; put in a Pound of Can» 
dy'd Orange, Lemon and Citron-peel, or 
more, if youdefire it very rich; mix all, and 
put it into your Hoop, with a Paſte under ity 
to ſave the bottom. This was given by one 
of the niceſt Houſe-wives in England; and is 
as good as ever was made. | 


Iceing for the Cake. oY 


TAKE the Whites of five Eggs, whipe 
up 


ro a froth,” and put a Pound of 
double-refin'd Sugar lifted, a Grain of Am. 
bergreeſe, and three. Spconfuls of Orange- 
lo Wer- Water; whip it all the while the Cake 
is in the Oven; when it comes out oft the 


_- _ Oven, 


* 
* 
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Oven, Ice it; but ſet it in no more: Leave IC. 


ou the Perfume, if it be offenſive. 4 
| | 
Lemon or Chocolate- Puffs. - 


TAKE half a Pound of double-refin'd Yi 
Sugar, finely beat and ſiſted, grate in. It 
to it the yellow Rind of a very fair large Le. 
mon; then whip up the White of an Egg 
„ #02 Froth, and wet it with this Froth, till 
tis as ſtiff as good working Paſte, lay it on 1 
Papers, and bake it. in a very flow Oven 
lay ſome round and ſome long: If you make I 
Chocolate, grate about an Ounce as you did be 
the Peel. | 8 a 


Almond - Puff.  F 
B A T two Ounces of blanch'd Almonds, Uk 


Fg 


with a quarter of a Pint of Orange - en 

flower · Water, and ſifted Sugar, till they are Ich 

ine; Whip up the Whites of three Eggs, “ 
and mix them with Almonds, Sugar, and 
Orange flower Water; then add as much 
ftifted Sugar, as will make it into Paſte; lay 


it in Cakes, and bake it ina cool Oven. J 

n of 

„ 7 be Right Dutch - Wafer. My 
A RAO 0 G47 be if 

AK E four Eggs, and beat them very Ith 

_ T well, then take a good Spoonful of I 


une Sugar, one Nutmeg grated, a Pint of 
80 . Cream, | 


Cream, and a Pound of Flower, a Pound of 
Butter melted, ewo or three Spoonfuls of 
Roſe-water, and-twogood Spoonfuls of Yeaſt ; 
mix all well together, and bake them in 
your Wafer-tongs on the Fire. For the 
Sauce, take grated Cinnamon, Sack, and 
n. Inelted Butter, ſweeten'd to your Taſte. 


255 To make Rataha-Cakes. 


AKE eight Qunces of Apricock-Kernels, 

or, if they cannot be had, Bitter- Al- 
monds will do as well, blanch them, and 
deat them very fine with a little Orange- 
lower- Water, mix them with the Whites of 
three Eggs well beaten, and put to them two 
Pounds of ſingle-refin'd Sugar finely beaten 
and fifred ; work all together, and *twall be 
like a Paſte; then lay it in little round Bits 
Ja Tin-plates flower'd, ſet them in an Oven 
that is not too hot, and they will puff up, 
and be ſoon baked. | f 


% |  Th6-Nuns-Biſket. 


＋ AK E the Whites of ſix Eggs, and beat 
them to a Froth; take alſo half a Pound 
of Almonds, blanch and beat them with the 
Froth of the Whites of your Eggs as it riſes 
y Ihen take the Yolks, with a Pound of fine 
Sugar, beat theſe: well together, and mix 
of Lyour Almonds with your Eggs and —_— 
* then 


with the Peel of two Lemons grated, and 


ber to Butter your Pans, and fill them but hal 


Flower, ſix Eggs (but three Whites) one 


the Batter; put in a little grated Nutmeg, 
Ginger and Cinnamon, all very fine, alſo a 
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then put in a quarter of a Pound of Flower 


ſome Citron finely ſhred ; bake them i; 
little Cake-pans in a quick Oven, and when 
they are colour'd, turn them on Tins, 1 
harden the Bottoms; but. before you (all 
them in the Oven again, ſtre ſome double Wa! 
refin*d Sugar on them finely ſifted. Remem 


Pancakes, very Good. 


Ak E à Pint of thick Cream, thre 
Spoonfuls of Sack, and half a Pint 


grated Nutmeg, a quarter of Pound e 
melted Butter, a very little Salt, and ſome 
Sugar; fry theſe thin in a dry Pan. 


Io make Good Fritters 


IX half a Pint of Cream, very 
thick with Flower, beat ſix Eggs, 
leaving out four Whites, and to the Eggs put 
ſix Spooafuls of Sack, and ſtrain them into 


little Salt; then put in another half Pint off 
Cream, and bear the Batter near an Hour; 
pare and lice your Apples thin, dip every 
Piece in the Batter, and throw them in a Pan. 


tull of boiling Lard. 1 10 
ET % | A Spit 


* 
_ 


in Cookery, Sc. N. 81 


A Spinnage-Tart, very good. 

AK E ſix Handfuls of Spinnage, waſh 
it clean, and dry it, pick it clean from 
Stalks, and the hard Rib that goes up the 
niddle of the Leaf, ſhred it extremely fine 

tis poſſible to be; put to it a Pint of 
rated Bread the lighteſt you can get, a Pint 
f very thick Cream, nine s (but four 
f the Whites) three Spoonfuls of Orange- 
lower-Water, a little Salt and Sugar to 
our Taſte; it ought to be pretty ſweet : 
with your Orange-flower-Water you beat 
Ip two Ounces of blanch'd Almonds, tis an 
comparable Addition to the Taſte. Gar- 
uſh the Brim of your Diſh with Paſte, and 
y Slips croſs the Top. Thus you may make 
owflip-T art ; but that being not ſo juicy, will 
ear beating in a Mortar. Heat it with Care 

fore it be put into the Diſh, 

An Almond-Tart, very good. 

© half a Pound of, Almonds blanch'd; 
and very finely beat with Orange-flow- 
t· Water, put a Pint of thick Cream, two 
inge Naples-Biskets grated, and five Yolks 
e Eggs, near half a Pound of Sugar; put 

5 into a Diſh garniſh'd with Paſte, an 
Wy Slips in Diamonds croſs the Top; 


ake it in a cool Oven, and when it comes 
* F g Out, 
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aut, ſtick Slips of Candy'd Citron in each 


-To Preſerve Golden-Pippins, the Ane 
gd beft Way. | 


AK E to a Pound of Apples a Pound 
@ _ double-refin'd Sugar, and a Pint 
clear Spring · Water; ſet it on the Fire; neat: 
ly pare the Pippins, and take out the Stalk 
and Eyes, put them into the Sugar and Water 
cover them cloſe, and let them boil as faſt u 
you can half a quarter of an Hour; then tak; 
them off a little to cool; then ſet them o 
again to boil as faſt and as long as they die 
before; do this three or four times, till they 
are very clear: Cover them very cloſe, til 
you make the following Jelly for them. 


Codlin or Pippin-Jelly. 


| 811 CE a Pound of Codlins or Pippins ina 
— a Pint of clear Spring- Water, let then 
boil 't ill the Liquor takes all the Taſte of the 
Fruit; then ſtrain it out, and to a Pint 
this Liquor take a Pound of double-refin'l 
Sugar, boil'd to Sugar again; then put in 
your Codlin. Liquor, boil it a little together 
as faſt as you can; then put in your Golden 
Pippins, boil them up faſt for a little while 
juſt before the laſt boiling, ſqueeze in the 
Juice of a Lemon; - boil it up quick once 
a more 
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ore; take great care they do not loſe Co- 
our: Take the Pippins out, and put them 
into the Glaſſes with the Jelly; This is the 
moſt grateful Way that ever was invented 
o Preſerve them. | 


To make Raiſon Elder-Wine. 


AKE fix Gallons of Water, and boil it 
halfan Hour; and when *cis boil'd, add 
pevery Gallon of Water five Poungs of Ma- 
wa-Raiſons ſhred fmall ; pour the Water 
joiling-hot upon them, and let it ſtand nine 
bays, ſtirring it twice a Day: Boil your Ber- 
ks as you do Currants for Jelly, and train - 
tas fine; then add to every Gallon of Liquor 
Pint of Elder-berry- Juice : When you have 
ir'd all well together, ſpread a Toaft on 
both fides with Yeaſt, let it work a Day and 
Night, then put it into a Veſſel, which be- 
ure to fill as it works over; ſtop it cloſe 
When it has done working, till you are ſure: 
ts fine, then bottle it. 10 4p | 


Another, very Wholeſome: 


O every Gallon of pick'd Elder-berries, 
put a full Gallon of Water, boil them 
ogether *cfll the Berries are tender, then 
rain it off through a fine Sieve; let what 
ill run through, but don't preſs the Berries; 


devery Gallon of the Liquor put two full 
F 2 Pounds 
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aut, ſtick Slips of Candy'd Citron in each 
Diamond. 1 


8 To Preſerve Golden-Pippins, the 
— beft Way. | 


AKE to a Pound of Apples a Pound 0 

double-refin'd Sugar, and a Pint 
clear Spring-Water ; ſet it on the Fire; neat 
ly pare the Pippins, and take out the Stalk 
and Eyes, put them into the Sugar and Water 
cover them cloſe, and let them boil as faſt 
you can half a quarter of an Hour; then tak 
them off a little to cool; then ſet them oh; 
again to boil as faſt and as long as they di 
before ; do this three or four times, till th 
are very clear: Cover them very cloſe, i 
you make the following Jelly for them. Wir 


Codlin or Pippin-Jelly. 


| 811 CE a Pound of Codlins or Pippins ini 

a Pint of clear Spring- Water, let then 
boil 't ill che Liquor takes all the Taſte of th 
Fruit; then ſtrain it out, and to a Pint 
this Liquor take a Pound of double-refin' 
Sugar, boil'd to Sugar again; then put i 
your Codlin-Liquor, boil, it a little togethe 
as faſt as peu can; then put in your Golden 
Pippins, boil them up faſt for a little while 
juſt before the laſt boilivs, ſqueeze in ti 
Juice of a Lemon; boil it up quick ona 
[3 more 
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idre; take great care they do not loſe Co- 
our: Take the Pippins out, and put them 

to the Glaſſes with the Jelly. This is the 

oſt grateful Way that ever was invented 
0 Preſerve them. 


To make Raiſon Elder-Wine. 


AK E fix Gallons of Water, and boil it 
halfan Hour; and when *ris boil'd, add 
bevery Gallon of Water five Poungs of Ma- 
we-Raiſons ſhred fmall ; pour the Water 
iiag-hot upon them, and let it ſtand nine 
Ways, ſtirring it twice a Day: Boil your Ber- 
& as you do Currants for Jelly, and ſtrain 
tas fine; then add to every Gallon of Liquor 
Pint of Elder-berry- Juice: When you have 
tird all well together, ſpread a Toaſt on 
oth ſides with Yeaſt, let it work a Day and 
Night, then put it into a Veſſel, which be- 
ure to fill as it works over; (top it cloſe 
hen it has done working, till you are ſure: 
i fine, then bottle it. A , 


Another, very Wholeſome: 1 


O every Gallon of pick'd Elder - berries, 
put a full Gallon of Water, boil them 
wether 'till the Berries are tender, then 
rain it off through a fine Sieve; let what 
in run through, but don't preſs the Berries; 
every Gallon of the Liquor put two full 
| F 2 Pounds 


Bottle or Stomach. | 


1 4 Pp 2 
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Pounds of good Lisbon Sugar: This Sort for 
preſent Drinking. What you deſign to keey 
ſome Years, muſt have two Pounds and : 
halfof Sugar ; boil the Liquor and Sugar to i 
gether, and ſcum it clean in the boiling 2 
long as any will riſe ; when cool, work if 


with Yeaſt for a Night and a Day; put i 
into the Veſſel, and when it has done work 


ing, ſtop it cloſe for five or fix Months; Bot: 
tle it then, if fine. This ought to be th 
conſtant Drink for all Gouty People: If wel 
boil'd and work'd, it never ferments in the 


Quince- Wine. 


CLEAN the Quinces with a coarſe Cloth 
then grate them on large Graters; the: 
ſqueeze them through a Linnen- Stra iner, u 
clear it from the groſs Thickneſs; the 
ſqueeze it through a Flannel-Strainer, Hef 
clear it from all the Thick that remains 
To every Gallon of this Liquor put tw be 
Pounds of ſingle Loaf. Sugar; let it diſſolyt M 
and pour it off ſeveral times, as it ſettles tayth 
the bottom ; do this a Night and a Day 
When *ris fine, put it into your Veſſel, by 
don't ſtop it down for a Week, nor Bottle i 
in ſix Months; then you may, if*tis perfect 
ly fine; if not, draw it into another Veſſe 
and ſtop it up again. | 


Be ſure to pur all Exgliſb Wines into coc 
; | Orange 


Cellars. 


- 


* 
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Orange-Wine. 


16 ſix Gallons of Spring · Water put twelve 
Pounds of | ſingle-refin'd Sugar, the 
Whites of four Eggs well beaten, put theſe 
ie the Water cold; then let it boil three 
-.Mquarters of an Hour, taking off the Scum as 
at as it riſes: When *tis cold, put in (ix 
Spoonfuls of Yeaſt, and fix Ounces of Syrrup 
of Lemon, beaten together; put in alſo the 
juice and Rind of fifty large Oranges thin 
pared, that no White-part- nor any of the 
Seeds go in with the Juice, which ſhould be 
trained: Let all this ſtand two Nights and 
two Days in an open Veſſel, or large Pan, 
hen put ir into your cloſe Veſſel, and in three 
or four Days ſtop it dawn: When it has 
tood three Weeks thus, draw it off into 
another Veſſel, and add to it two Quarts 
ofRheniſh or White-wine; then ſtop it cloſe 
gain, and in a Month or Six Weeks, *rwill 
de fine enough to Bottle, and to drink in a 
e Month after: Ik you deſire it ſhould keep, 
pat in Brandy inſtead of Rheniſh. | 


Birch-Wine, as made in Suſſer. 


TAK E the Sap of Birch freſh drawn, 
boil it as long as any Scum ariſes; to 
every Gallon of Liquor put two Pounds of 


800d Sugar; boil ir __ an Hour, and ſcum 
gc. 54 it 


| ſtand ſive or fix Days in an open Veſſel, fir. 


tains it; rince the Cask well with this, and 


225 eg Let it, be very fine before you dray 


Liquor will be ſure to fill; and fire a large 
Match dip'd in Brimſtone, and put it into the 


Cherries, ſtir the, Cherries well in the 


9 — " 
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it very clean; when *tis almoſt cold, ſet it 
with a little Yeaſt ſpread on a Toaſt ; let i 


ring it often; then take ſuch a Cask as the 


Cask. and top in the Smoak, till the Match 
is extinguiſh'd, always keeping it ſhook 
then ſhake out the Aſhes, and, as quick a 
poſſible, pour in a Pint of Sack or Rheniſh 
which Taſte you like belt, for the Liquor re 


pour it out: Pour in your Wine, and ſtop i 
cloſe for ſix Months, then, if tis perfectly 
fine, you may Bottle it. Woot Fes nil 


Black-Cher ry-Wine. 


OIL fix Gallons of Spring-Water one 
* Hour, then bruiſe twenty- four Pounds 
of Black- Cherries, but don't break the 
Stones; pour the Water boiling hot on the 


Water, and let it ſtand twenty-four Hours; 
then ſtrain it off, and to every Gallon put near 
two Pounds of good Sugar, mix it well with 
the Liquor, and let it ſtand one Day longer; 
then pour it off clear into the Veſſel, and ſtop 


off into Bott les. 


Sage: 


* 
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Sage · Wine, very good. 


T O twenty eight Pounds of Malaga. Rai- 
ſons, pick'd and ſhred, have twenty- 
eight Quarts of Spring · Water well boil'd, but 
et it be cool as Milk from che Cow before 
ou pour it on the Raiſons; then put in half 
z Buſhel of Red - Sage groſly ſhred; ſtir all 
ogether, and let it ſtand ſix Days, ſtirrin 

t very well every Day, and cover it as clo 

5 you can; then ſtrain it off, and pour it 
o your Veſſel ; it will ſoon be fine, but 
you may add two Quarts of Sack or 'White- 
ine to fine it: Raiſons of the Sun will do 
ps well as Malaga, if they cannot be had. 


| Cherry-Wine, as in Kent. 


HEN your Red Cherries are full ripe, 
{trip them from the Strigs, and ſtamp 
hem, as Apples, 'cill the Stones are broke, 
hen put it into a Tub, and cover it up cloſe 
r three a” bo and Nights; then preſs it in 
pSyder-preſs; and put your Liquor again 
to a Tub, and let it Rand cloſe cover'd two 
Hays more; then take off the-Scum very 
arefully, for fear of jogging, and pour it off 
he Lees into another Tub, and let it Rand. 
o clear two Days more, then ſcum and 
our it off, as before. If your Cherries were 
ull ripe and ſweer, put only a Pound and 
F4 a half 


Lo 4 * 
8 


"I 4 a * 
_— 
* | 
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— till ſeven or eight Months are paſt; the: 


only Age, to equal, if not exceed all Foreig 


it very cloſe; and let it ſtand twenty. fon 
Hours; then ſtrain it, and to three Quart 


it, and keep it a Year in Bottles. 


o 
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a half of good Sugar to each Gallon of Liquor 
ſtir it well together, and cover it cloſe, an; 
ſtir it no more till the next Day, then pou 
it carefully off the Lees, as before; let it ſtan, 
again, and do the ſame the next Day into thy 
Veſſel you keep it in: You may repeat thi 4 
oſtner, if you ſee the Lees are roſs, and lik 
to make it fret. When *tis ſettled, ſtop i 


tl 


*tis perfectly fine, bottle it; if not, dray 
it off into another Veſſel, and ſtop it up x 
much longer: *T will keep Seven Years, | 
Bottled fine, and had not beſt be drank ii 
*tis a Year old. Our Egliſb Wines want 


Liquors. © 
Raſberry-Wine, very good. 


T9 every Quart of Fruit, you muſt pour 
+ boiling hot, a Quart of Water; cove 


of Liquor, put two Pounds of good Sugar; 
- it together, and ſpread a Toaſt wit! 

eaſt ; ſer it to work, and pour it off the 
Lees; put it into your Veſſel, and when i 
has quite done working, ſtop it up: If 'ti 
fine in ſix or ſeven Months, you may Bottle 


_ Note, You muſt at firſt watch all Wines: 
And if you find them Fret, continue to mY 
; | IE, them 


* 
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or them off the Lees every Day, for ſome Time, 
and as faſt as any ſettles. 
Our » » | 


an White Mead „ very good. 


thi O every Gallon of Water put a Pint of 
ike Honey, and half a Pound of Loat-Sugar, 
) tir in the Whites of Eggs beat to a Froth, 
en and boil it as long as any Scum ariſes : 
2 When 'tis cold, work it with Yeaſt, and to 
 aevery Gallon put the Juice and Peel of a 
ige Lemon: Stop it up when it has done 
ti vork ing, and Bottle it ten Days. 


Io make Apricock-Wine, Incom- 
parable. 
1 two Gallons of Spring · water take eight 
Pounds of ripe A pricocks, {lice them into 
the Water, and add to both five Pounds of 
Loaf - Sugar; let all boil, and be nicely ſcum'd 
as faſt as it riſes, but let it boil ſome time 
before you begin to ſcum; take your Scum off 
Mato a clean Steve, and (et it in a Pot, to ſave 
What Liquor comes from it: When the Wine 
Ws clear as you can make it from the Droſs 


ier the Sugar, pour it hot upon the Kernels, 
Swhich muſt be crack'd, and put, with the 


Shells, into the Pan you deſign the Liquor to 

ool in; ſtir it together, and cover it till. 

Fol, then work it with a Toaſt and Yeaſt F 
| an 


. : 
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and in two or three Days, when cis ſettleq Wt 
fine it off into your Veſſel; let it work as long e 
as it will: When it has done working, pour 
in a Bottle ot Rheniſh or ſmall White-wine, I 
and ſtop it up for ſix Months; then, if very 
fine, Bottle it, and keep it a Twelve - month 6 


longer. 
 _._,  -»  Damfon-Wine.. 4 


O every Gallon of Water put two Pounds I 
and half of Sugar, which you muſt boi 
and ſcum three-quarters of an Hour; and to 
every Gallon put five Pints of Da mſons ſtoned; 
let them boil *cill *cis of a fine Colour, then 
ſtrain it through a tine Steve; work it in an 
open Veſlel' three or four Days, then pour 
it off the Lees, and let it work in that Veſſel 
as long as it will; then ſtop it up for ſix or 
eight Months, when, if fine, you may Bot. 
tle it: Keep it a Year or two in Bottles. 
"Cowſlip or Marigold-Wine. 
Toru Gallon of Water take two Pounds 
and a half of Sugar, boil this an Hour, 
and ſcum it very well, and pour it boiling- 
hot upon the Yellow Tops of either fort of 
Flowers: To every Gallon of the Liquor put 


half a Peck of Flowers nicely cut; let this 
ſteep all Night, and to each Gallon ſqueeze in 


rwo 


e 


4 
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«two or three Lemons, with a piece of Peel 
cut thin: When theſe have ſteep'd a Night 
ur and a Day, work it with a Toaſt and Yeaſt ; 
ne When you put it ia your Veſſel, pour it from 
the Settlement; and when it has work'd as 
th bog as it will, pour into every Gallon one 
Pint of Rheniſh or White-wine. If *tis fine 
in fix Months, you may Bottle it, but *tis 
beſt to drink at three or four Years old. 
Either Sort is Cordial, Wholeſome, and 


lea ſant. 3 
- [o.Improve Syder, and make it per- 
dl _ fectly Fine. pp 


HEN *tis firſt made, put into a Hogs- 
head fix Ounces of Brimftone in the 
Stone to Colour it; put a Gallon of good 
trench-Brandy highly tinctured with Cochi- 
deal; beat one Pound of Allum, and three 
Pounds of Sugar-candy fine, and put it in 
when you ſtop it up: When 'tis fine, Bottle 
It, which will be in fix Months. This great 7 
decret is ſucceſsfully practis'd by the Here- 4 


N bire Artiſts. 

D | 4 1 
3 To make Milk-Punch | 
of | | | 1 


ut TO two Quarts of Water put two Quarts f 
nis * of good French- Brandy, a dozen and a 
in half of Lemons, three-quarters of a Pound of | 
vo | double- 


. 
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double-refin'd Sugar, and three Pints of New 
Milk; mix all together, and ſtra in it through 
a ſelly- bag; put it up often, till it looks per: 
fealy clear and fine. You muſt make it a 


Day or two before you uſe it; for it will not 
keep long Bottled. 5 


To make ſtrong Mead. 


O four Gallons of Water put eighteen 
Pounds of Honey; beat the Whites off 
four Eggs, ſtir them in with the Honey itil 
it be all melted; ſcum it well as long as it 
boils, and be ſure it boil an Hour and a half: 
If you like the Taſte, you may put a Sprig 
of Roſemary in the Boiling: When it is cold, 
work it with a Toaſt ſpread with Yeaſt ; and 
when you put it into the Veſſel, hang there 
in one Nutmeg, the weight of that in Mace,ſh, 
and the ſame quantity in Cloves, with four 
Races of Ginger, in a bit of Muſlin ; the 
' Spice muſt be beaten ; put in the Peel of twe 
Lemons, When it has done working, top 
it up, and let it ſtand ſix Months before'you 
Bottle it. R 


Io make Gooſe · berry· Wine. it 


T O four Pounds of Gooſe-berries full ripe 
put a Quart of Water, and to every 
Gallon of Water put four Pounds of __ 
| ruiſe 


18 
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bruiſe the Gooſe-berries well, and let them 


and in the Water two Days, ſtirring it 
twice or thrice a Day, and then ſtrain it 


Sugar, and ſtir it very well 'till it is melted ; 

hen it is well mix'd, cover it, and let it 
ſand a-while; then ſtrain it through a Flan- 
el Bag into the Veſſel: When it has done 
vorking, ſtop it cloſe, and let it ſtand fix 
ecks, or two Months, and, if fine, Bot- 
tle it. 

Nothing of Braſs muſt be us'd about any 
Wine. | 


To make Elder-flower-Wi ne. 


O twelve Gallons of Water put thirty 

Pounds of ſingle Loaf Sugar, boil it till 
two Gallons be waſted, ſcumming it well; 
let it ſtand 't ill it be as cool as Wort, then 
ut two or three Spoonfuls of Yeaſt ; when it 

orks, put in two Quarts of Bloſſoms, pick*d 
rom the Stalks, ſtirring it every Day till it 
nas done working, which will not be under 
hve or fix Days; then ſtrain it, and put it 
into the Veſſel: After it is ſtopt down, let 
p ſtand two Months, and then, if fine, Bot- 
tle it. TS 


through a fine Hair-bag; then put in the 


4 — % 
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To make Ratafia. 


T O every Gallon of Brandy put a Quart 
ol the beſt Orange-flower-Water, and 
a Quart of good French White-wine ; you 
mutt alſo take care your Brandy be right and 
good; to each Gallon of Brandy you muſt 
likewiſe put four hundred Apricock-Stones, 


and a Pound and a quarter of White Sugar. N 


candy; juſt crack the Stones, and put them 
in, Shells and all, into a large Bottle, which 
muſt be very-cloſe ſtopt, and ſeal'd down; 
let it ſtand in the Sun for ſix Weeks; take it 
in every Night, and in wet Weather, and 


ſhake it when you take it in, or ſet it out: 


Aſter this is done, you mult let it ſtand to 
ſettle, and rack it off *cill tis perfectly fine. 


Cinnamon-Water, very good. 


| two Gallons of extraordinary Brandy 

ſteep a Pound of good Cinnamon bruiſed, 
there let it lie three or four Days; then put 
it into your Limbeck, with two Quarts of 
Cold - ſtill'd Plantain- water; you may draw 
as much off as you put in; and with a Quart 
of the Smalleſt boil up two Pounds and an 
half of double-refin'd Sugar: When is cold, 
mix all together for your Uſe. Tis a noble 


Cordial. 
; 1 A Cor. 
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A Cordial Orange-Water. 


* AK E three Quarts of good Brandy, and 
nd the Rinds of a dozen and a half of 
on ranges, pare them very thin, that none of 
he White go in, let them ſteep in the Brandy 
bree Days and Nights cloſe ſtopt; then take 
ive Pints of Fair. Water, and a Pound and a 
alf of double-refin'd Sugar: Boil this Syr- 
up half an Hour, and ſcum it as any riles; 
en ſtrain it through a Jelly-bag, and ler 
ſtand *till cold; then mix it with the 
Brandy, which mult be firſt pour'd from the 
Peels, and ſettled ; Keep it tor Uſe. 

: Thus you may do Lemons, which is a plea- 
to Water Cordial. 


Jo make Citron- Water. 


AKE Citrons, and pare off the out ward 
ly Rinds half a Finger thick, ſlice em 
hin; and take the Citron Kernels, (lice them 
ut in as you think fit; put as much good Sack 
of (5 will cover them over the Top; put all into 
e Stone-Jug, and ſtop it very cloſe; let it 
rt and in a Cellar five Days, then diſtill it in 
an Glaſs Still; let it run into a Bottle wherein 
Id. Is fine Sugar-candy in Powder and Amber- 
ile Nereeſe: Draw off in ſeveral Runnings, and 

mix it as you like. ; 
JW 85 23 
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To make Spirit of Clary. , 


=. TAKE a Gallon of good Sack, a Pint of 
the Juice of Clary, a Pound of Clary. 
flowers, as many Clove-July-flowers, and 
half as many Arch-angel-flowers, as many; 
Comfry- flowers, and as many Flowers off; 
Lillies of the Valley ; let theſe ſteep 1a the 
Sack all Night, then put it into a Glaſs Still; 
the ſofter it diſtils, the ſtronger *twill be; 
Lau muſt have great care to keep in the 

* Spirits, by paſting the Still every-where; 
let it drop through a Bag of good Amber: 

| greeſe upon as much ſifred White Sugar. 
Y candy as you think will ſweeten it. Is air 
N very high Cordial. 


Io make Spirit of Carraways. ur 


T O a Quart of true Spirit of Sack put tua 
Pounds of good ſmooth-ſugar'd Carr. 

ways, bruiſe them, and put them into a Bot: 

= tle, with a Grain of the beſt Ambergreeſe; 
pour the Spirit on them, and ſeal the Cork 

| very cloſe; ſet it in the Sun for a Month; 
ſtrain it off, and keep it always cloſe ſtoptMr c 

for Uſe. One Spoontul does often give Ease. 

in the Cholick. 


A Cot: 
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4 Cordial Black-Cherry-Wa ter, 
| very good, I 


of 
AKE two Quarts of ſtrong Claret, and 
dg pour Pounds of Black-Cherries full ripe, 
agp them, and put them to the Wine, with 
one Handful of Angelica, one Handfulof Balm, 
head as much Carduus, half as much Mint, 
lied as many Roſemary-flowers as you can 
e old in both your Hands, three Handfuls of 


love July-flowers, two Ounces of Cinnamon 
ut ſmall, one Ounce of Nutmegs ; put all 
heſe into a deep Pot, let them be well ſtirred 
gether, then cover it ſo cloſe that no Air 
in get in; let it ſtand one Day and a Night 
hen put it into your Still, which you muſt 
lo paſte cloſe; and draw off as much as 
uns good; ſweeten it with Sugar-candy to 
dur Taſte. *Tis good in any Melancholy, 
Ir for the Vapours. 


A very Rich Cherry-Cordial. 


AKE a Stone - Pot that has a broad Bot- 
tom, and a narrow Top, and lay a Lay- 
rofBlack-Cherries, and a Layer of very fine 
owder'd Sugar; do this till your Pot is full: 
eaſure your Por, and to every Gallon it 
olds, put a quarter of a Pint of true Spirit of 
ine. You are to pick your Cherries oP 
rom 


” 
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from Soil and Stalks, but not waſh them, 
When you have thus fill'd your Pot, ſtop it 
with a Cork, and tie firſt a Bladder, then 
Leather over it; and if you fear it is not cloſe 
enough, pitch it down cloſe, and bury it dee 
in the Earth ſix Months, or longer ; then 
ſtraia it out, and keep it cloſe ſtopt for you 
_ "Twill Revive, when all other Cordia 


n 
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rer Palſey-Water. 
5 AKE the Spirits of five Gallons 
2 of the beſt Old Sherry - Sack, 
15 7 diſtilPd in a Limbeck: Take 
+ Cowilip - flowers, the Flowers 
ot Burrage and Bugloſs, and 
f 95 Lillies of the Valley, of each one 
andful: Take alſo Roſemary - flowers, 
age and Betony- flowers, of each one 
andful : Take each Flower in their 
Jaſon, and fo put into ſome of the Spirits 
8 0" a fore- 
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aforeſaid, in an open-mouth'd Glaſs of near 
a Quart, for that will hold them all, with the 
Spirits, till you are ready to diſtil the Wa. 
ter; but this, and the reſt of the Spirits 
muſt be moſt carefully ſtopt ?cill you uſe it: 
Take Lavender-flowers in their Seaſon, tri 
them clean from their Stalks, and fill a wide 
mouth'd Gallon Glaſs with them; pour int 
them the Remainder of your Spirits; then 
ſtop them cloſe with Cork and Bladder (x 
before) and let them ſtand fix Weeks to di 
geſt in the Sun; then put all together, thek 
and the firſt ſteep'd Flowers, with all the 
Spirits in both Glaſſes; add alſo Balm, Mt 
therwort, Spike-flowers, Bay-leaves, an 
Orange-leaves, if to be had, of each at 
' Ounce, cut ſmall, and put to the forme 
Flowers and Spirits: Diſtil all theſe top 
ther in a Limbeck ; make three Runnings 0 
it; firſt a Quart Glaſs, which will be exceed 
ing ſtrong ; then a Pint Glaſs, which will bt 
almoſt as good ; laſtly, receive from it a Pin 
Glaſs full, or as much as runs ſtrong ; fe 
when it runs weak, which you may kno 
by its Taſte and Colour, which will d 
whiter, let it run no longer: Put your thre 
Runnings all together : Then take Citron 
peel, the out- ſide Yellow Rind, or Lemon 
peels thin pated, alſo Pine-ſeeds hull'd, 0 
each ſix Drams ; of Cinnamon one Ounce; e 
Nutmegs, Mace, Cardamoms, Cucubic 


and Yellow Sanders, each half an Ounce; 


Lignun 


ö um 
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Lignum Aloes one Dram; make all theſe in- 
to a groſs Powder, putting among them · alſo 
half a Pound of Jujubes new and good, be- 
ing ſtoned, and cut ſmall : Put all theſe In- 
predients into a White Sarſnet-bag, to be 
hung in the Water aforeſaid : Take alſo of 
Prepared Pearls two Drams ; of Prepared 
Smaragd a Scruple, Amber-Greaſe, Musk, 
and Saffron, of each one Scruple; of Red 
Roſes well dried and {weet one Ounce : Theſe 
may be put in a little Bag by themſelves, and 
hung in the Spirit, as the other: Cloſe it 
well, that no Air gets in, for ſix Weeks; 
then take out the Water, and preſs the Bags 
dry; keep the Water in narrow-mouth'd 


Glaſſes cloſe ſtopt. 


The Uſe of the Water. 


'Tis ſo ſtrong and powerful, that it cannot 
betaken alone, but muſt be dropt on Crumbs 
of Bread and Sugar by any One, for Pre- 
vention: Take it firſt and laſt, and at Four 
in the Afternoon: Faſt always before and 
after it a full Hour at leaſt. *Tis of exceed- 
ing virtue in all Swoonings, Weakneſs of 


Heart, and Decay'd Spirits, in all Palſeys, 


Apoplexies, both to help in, and prevent a 
Fit; t will alſo keep all Cold Diſpoſitions off 
the Liver, reſtores loſt Appetite, and forti- 
hes and ſtrengthens the Stomach); t will alone 
cure a Dropſy, if taken at firſt, and the Pa- 
lent be kept from ſmall and cooling Liquors. 

4 G 3 Aſe: 
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A ſecond Palley-Water, made upon 
Ihe Ingredients of tbe frſt. 


HEN the firſt Water has run what 
is ſtrong, there will be ſome ſmall 
Water at the Bottom of the Limbeck ; pour 
it out from the Herbs and Flowers, and 
drain them; put them into a Gallon of the 
beſt Sherry, ſo let them ſtand cloſe ſtopt 
five Weeks; then diſtil them, and let it run 
as long as it continues ſtrong ; then pour it in. 
to the Glaſs where the Sarſnet-bags are, and 
let them be in this ſecond Liquor cloſe ſtopt 
fix Weeks: then you may ule it, as the for. 
mer, with Bread and Sugar: For tho! this is 
not ſo powerful as the former, tis too ſtrong 
to take alone, Both theſe are good to bathe 
e's the Part affected with Weakneſ 
y Palſey, and generally help any violent 
Pains or Aches that any Part is vexed with; 
but becauſe Bathing waſtes moſt, and this 
ſort is leſs coſtly, they commonly uſe this 
ſecond ſort for that. 11 


A very good Snail- Water, for a Con- 
ſumption. 

FAKE half a Peck of Shell-Snails, wipe 
them and bruiſe them Shells and all in 

a Mortar; put to them a Gallon of New 

Milk; as alſo Balm, Mint, Carduus, unſetſſtre 
5 | Hyſſop 
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Hyſſop, and Burrage, of each one Handful; 
Raiſons of the Sun ſtoned, Figs, and Dates, 
of each a quarter of a Pound; two large 
Nutmegs: Slice all theſe, and put them to 
the Milk, and diſtil it with a quick Eire in a 
cold Still; this will yield near four Wine 
quarts of Water very good: You muſt put 
two Ounces of White Sugar-candy into each 
Bottle, and let the Water drop on it; ſtir 
the Herbs ſometimes while it diſtils, and 
keep it cover*d on the Head with wet Cloths. 
Take five Spoonfuls at a time, firſt and laſt, 

id at Four in the Afternoon. 


A Good Water for the Spleen; a 


Cor dal. 


AKE four Ounces of Hart's-horn, one 
Ounce of Cardamoms, one Ounce of 
innamon, one Ounce of Saffron, two Hand- 


Hals of Red Sage, as much Balm; ſteep theſe 


wenty-four Hours in two Quarts of Sack, or 


much good Brandy, which you pleaſe; 


liſtil it in a cold Still as quick as you can, 
nd let it drop on four Ounces of Sugar-can- 


My. Drink of this when Low-ſpirited. 


A Good Water for the Stone. 


AKE four Quarts of White-Thorn- 
flowers, infufe them in two Quarts of 
rong White-wine, with two Ounces of Nut- 


G 4 meg 
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meg ſliced; let theſe ſtand two Days, then 
diſtil it in a cold Still. Drink it with Sugar, 
or without, as you like beſt. 


A Drink for any Inward Bruiſe or 
Vound. 


\ A K E one Handful of each of the Herb 
following, viz. Wormwood, Comfrey 
Throatwort, Wood-Betony, Plaintain, Mug 
.wort, Bonewort, Scabious, Avens, Wild 
 Honey-ſuckle, Egremony, Bramble- bud 
Cinquefoil, Spearmint, Senacle, White-bot 
tle, Ribwort, Daiſy- roots, Dandelion, Bug 
loſs, Hauthorn-buds : Put to theſe Herb 
two Quarts of White-wine, and a Gallon 
running Water, and boil it 'till it be hal! 
waſted; then ſtrain it, and add to it a Quart 
of Honey; let that boil in the Liquor ſome 
time: When 'tis cold, Bottle it very cloſe 
and keep it for Uſe. Twill keep man 
Years, and is neceſſary for all Families ; tu 
or three Spoonfuls of it taken Morning an 
Night. *Tis really good for Sores, Wound 
and Hurts New or Old, in Men, Women 
and Children: Its Virtues of that kind art 
wo long to mention: It has broke and 
rought away Inward Impoſthumes. 


{ 
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An excellent Balſom, called, The 
Fryer's Balſom. 


T AK E a Quart of Spirit of Sack, infuſe 
in it four Ounces of Sarſaparilla cur 
ſhort, two Ounces of China ſliced thin, one 
Ounce ot Virginia Snake- Weed cut ſmall; put 
all theſe in a two-quart Bottle, and ſer it in 
the Sun, ſhaking it twice or thrice a Day, 
till the Spirit be tinctur'd as Yellow as Gold; 
then clear off the Spirit into another Bottle, 
and put to it eight Ounces of Gum Guaiĩce; 
ſet it in the Sun, as before, ſhaking it very 
often, till all the Gum be diſſoly'd, except 
Dregs, which will be in ten or twelve Days; 
then clear it a ſecond time from the Dregs, 
and put to it one Ounce of Natural Balſom of 
Peru; ſhake it well together, and ſet it in the 
Sun for two Days; then pur in one Ounce of 
Balm of Gilead; ſhake all well together once 
more, and ſet it in the Sun for a Fortnight ; 
'tis then fit for Uſe, and will keep many 
Years. Its Virtues are too long to inſert: 
'Tis good ro take Inwardly in moſt Diſtem- 
pers, and proper for all Sores or Wounds, by 
pouring in ſome Drops, and binding Lint 
thereon. The Dole, taken Inwardly, is from 
half a Spoonful to a whole one, in Sugar, or 
any Liquid Vehicle, for Conſumptions, or 
any Inward Ulcer : Uſe moderate Exerciſe 
With it. — 

| An 
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An Oyl for any Bruiſe or Wound. 


AKE of the tender Tops of the Bay. 
| Tree, Red-Sage, Lavender, Worm- 
wood, Plantain, Rue, Tormentil, Scabious, 
Comfrey, Broom, Rape, Oſmond-royal, 
 Southernwood, Camomil, Charity, St.John's- 
wort, Solaman-feal, Amber, Roſemary, 
Adders-ſpear, Golden-Rod, Herb- Robert, 
Ground-pine, Sanicle, and Bugle, of each 
one Handful ; ſhred all theſe very ſmall, and 
infuſe them in one Quart of Oyl-Olive, and 
three Pints of Neat-Oyl ; ſtop them cloſe in 
a Glaſs Veſſel, and let them ſtand ten or 
twelye Days in the Heat of the Sun; ſtir 
them every Night when you take them in; 
After this, boil it over à gentle Fire till the 
Oyl is Green; then ſtrain it clear from the 
Herbs, and add to the Oyl again half a 
Handful of the Herbs, as before, ſhred, with 
one Ounce of Oyl of Turpentine, one Ounce 
of Natural-Balſom, and one Ounce of Oyl of 
Worms: Digeſt all in the Sun, as before; 
boil and ſtrain it, and keep it cloſe ſtopt for 
Uſe. Ir muſt be made in May. 


A Salve for the King's-Evil. 


T AKE one Pint of the beſt Sallad Oyl, 
1 four Ounces of Red Lead finely pow- 
der'd, as much White-Lead, one Ounce of 

Bees- 
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Bees-Wax thinly ſliced, of Frankincenſe and 
the beſt Maſtick each one Ounce, of Bar- 
gundy. Pitch two Ounces ; let all be beaten ; 
boil the Oyl and Leads ſome little time toge. 
ther over a gentle Fire; keep the Oyl ſtir- 
ring while you add the Wax; then boil theſe 
together for half an Hour, ſtirring it conſtant- 
ly: Take it off the Fire, and ſtir it *till the 
Heat is abated ; then add your Maſtick, and 
keep it from the Fire *till it has done work. 
ing : Boil it gently again, and put in your 
Frankincenſe, ſtirring it off the Fire, as you 
did before; Set it on again, and then add the 
Bare undy-Pitch, as before, with Care; then 
boil all together, 'till it look like Pitch,; 
ſtir it till Cold: Leave your Stick in the 
Middle, and the next Day ſet it on the Fire 
to. melt the Edges ; then take it out, and 
keep, it in an Oyl'd-Paper for Uſe. Let the 
Party afflicted ſpread a Plaiſter as big as 
the Swelling is, and apply : If it gather to 
a'Head, and break, after you have waſh'd 
the Wound with warm Vinegar, apply ſome 


- ULint roll'd in an equal Quantity of the Salve 


warm'd, and Honey ; ſpread a Plaiſter of the 
Salve, and when the Corruption is out, that 
wall heal it. *Tis Incomparable, and ſafely 
may be uſed for any Swelling. 


A Driak 
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A Drink for the Evil. 


AKE of White Arch-angel two Hand. 

1 fuls, of Outlandiſh Sweet Fennel-ſecd 

| bruiſed, one Ounce, of Liquorice one Ounce; 
boil theſe together in two Wine-quarts of 
Spring. water; ſtop it cloſe *cill half be con. 
ſumed: When cold, ſtrain it from the Ingre- 
dients; add to the Liquor two Ounces of Da. 
mask Roſes: Let the Party drink of. this 
Liquor Spring and Fall, five, ſeven, or nine 
Days together, as you beſt find it agree, 
three times in the Day, a quarter of a Pint 
Firſt and Laſt, and at Four in the Afternoon, 


Drink for tbe King's-Evil, and 
| Cancer, 


T A K E Guaiacum one Ounce, Saſſafras, 
Sarſaparilla, Sharp- pointed Dock, and 
Daiſy-Roots, of each halt an Ounce; Arch- 
angel-Flowers, and Millepedes, of each two 
large Spoonfuls ; Ground-Ivy, and Herb- 
Robert of each one Handful : Bruiſe and 
ſhred all theſe Ingredients, and put them to 
fteep one Night in three Pints of good clear 
New Ale; ftrain it, and drink no other 
Drink for fix Weeks, Spring and Fall. You 
may do a larger Quantity at a time for Man 
or Woman; but you muſt not infuſe too 
much at a time, becauſe the Herbs are apt 
"5 N ; 0 
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to change it. At the ſame time, if the Swel- 
lings are painful, anoint with Jaice of Rue, 
prepared as follows. 


In Ointment for the Swellings in 
the King's-Evil. 


AKE two Spoonfuls of Juice of Rue, 
as much Sallad-Oyl, beat them well to- 
gether ; then ſet it over the Fire, and let it 
boil ſlowly halt an Hour; add two Ounces 
of Bees-wax, let it boil a little with this : 
Pour it out, and keep it cloſe cover'd. *Tis 
an incomparable Ointment to uſe all the 
time you take the Diet-Drink. 


A Milk-Water for Cancer or King's- 
Evil, for thoſe that cannot drink 
an Infuſion. 


T A K E Roots of Daiſies, Burdock, Gua- 
cum, Saſſafras, Sarſaparilla, China, 
Tormentil, and Hounds-tongue, each two 
Ounces; Selandine, Yarrow, Plantain, Herb- 
Robert, Agrimony, Speed wel, Ground-Ivy, 
and Cinquefoil, of each a large Handtul ; 
Arch-angel-flowers one Pint: Sweet-fennel, 
and Coriander-ſeeds, of each one Ounce : 
ſhred and bruiſe all, and put them to a 
Gallon of Milk: Draw. off as much as runs 
good, and drink daily a quarter of a Pint 

| every 
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every four Hours: Into each Draught 
ſqueeze the Juice of a ſmall Spoonful of Mille. 


pedes: 


An Ointment for the Evil, or 
Rickets. 


T AKE Leaves of Oſmond royal, $t 
| John's-wort, Wormwood, Centaur), 
White Hore-hound, Germander, Ground- 
Pine, Golden-Rod, Carduus, Southernwood, 
Camomil, Tanſy, Penny-royal, Sage, Mint, 
Rue, Lillies of the Valley, Angelica, Mea. 
dow - Saxifrage, of each one Ounce; ſhred it 
ſmall, and add of Oyl one Quart; Deer: ſuet, 
and Claret, of each one Pint; Mace one 
Ounce : Boil theſe *ill all the Watry-parrt is 
conſumed : Strain it, and anoint the Belly 
and Joints with it all the Spring and Fall. 
0” has done great Cures on Weakly Chil 
ren, 


For 4 Strain. 


P UT the Arm or Leg into a Pail of Cold 

Spring water, and keep it there till the 
. Water be warm; then rake it out, and re- 
peat it *cill it be well, which it will be with- 
out applying any other Remedy, 


A Good 
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A Good Powder for Worms. 


T AKE an Ounce of Worm ſeed, and half 
an Ounce of Rhubarb, beat both to a 
fne Powder, and take a quarter of an Ounce 
of Powder of Prepar'd Coral; mix all three 

ether, and let the Child take as much of 
this as will lie on a Shilling, for three Morn- 
ings together, drinking a Glaſs of ſmall warm 
Ale after each Doſe. 


Another Powder for the Worms. 


T AK E an Ounce of Sena, a quarter of an 

Ounceof whole Worm-ſeed, a quarter of 
nOunce of Tanſy- ſeed, a quarter of an Ounce 
of Aniſced, a few Leaves of Wood-Betony ; 
dry all theſe, and beat them together very 
ine; mix it into a Bolus with Syrrup 
rf Turnips. A Child of Nine Years old 
may take a quarter of an Ounce of this Mix- 
ture; ſo, lels or more, for any other Age. 
Drink Water-gruel or Poſſet-drink in the 
working. Tis good for Men or Women, as 
yell as Children. | | 


h. For Worms. 


RUISE a Pound of -Worm-ſced, and 

put it into a large Still full of Spear- mint; 

draw it off as long as it runs Good : Let the 

2 | Child 


112 A Collection of Receipts 
Child drink three Spoonfuls of this nine 
Moraings together. 


For the ſame. | 
ONE, drop of Oyl of Brimſtone in 210 


little warm Ale, for three Morning? 
together. Do not exceed one Drop for 2 
Child; three is enough for a Man or Wo- 
man. 


For the ſame. 


O four Pounds of the Husks of Wal 

nuts put half a Pound of Worms-ſeed 
and as much Flower of Brimſtone : Dray 
it off in a Cold Still, and let a Tea-cup be 
taken every Morning for a Month. I is at 
Excellent Medicine tor Worms, or Jaundic: 
and has done great Cures. | 


For the ſame. 


"TAKE one Handful of Spear-mint, 2 
much Plantain, as much Goats Rue, 
. Spoonful of Plantain-ſeeds :- Stamp all roge\if 
ther, and er- out the Juice, and tak 
two Spoonfuls of it in a Glaſs of Sack, three 
Mornings together. 


l * | a * * 
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16 
For the ſame, well recommended. 
H USK and Dry an Ounce of Sevil- 
Orange-feeds, beat them to a fine Pow- 
der, and give as much as will le on a Six- 
pence, in a Spoonful of Syrrup of Peach- 
bloſſoms ; At the ſame time, bind the Leaves 
the Peach-Tree to the Navel of the Child. 
you have no Syrrup of Peach · bloſſoms, uſe 
Syrrup of Black- cherries. 


Ihe Red Powder, for Fevers, Small- 
pox, or Surfeits. 


AK E of Carduus, Rue, Red. Sage, 

Lillies of the Valley, Tormentil, Pim- 
dernel, Dragon, Betony, Angelica, Scabious, 
dpeedwel, of each one Handful; Virginia- 
duake · weed one Handful; Wormwood half a 
Handful; Agrimony and Verum, of each a 
quarter of a Handful : Shred the Herbs very 
mall, and infuſe them in two Quarts of 
hite-wine, in a Jug, which you muſt ſtop 
ery cloſe, and ſet nine Days in the Sun: 
Then ſtrain the Wine from the Herbs, and 
ifuſe the ſame quantity of the freſh Herbs in 
Mic ame Wine; let it ſtand, as before, nine 
ays more; Then take a Pound of Bole-ar- 
moniac finely powder'd ; then put as much 
the Wine (after it is a ſecond time preſſed 
but) as the Powder will take up, and ſet it 
in 
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in the Sun to dry; and as it dries up, put in 
more of the Wine, ſtirring it two or three 
times a Day, *till all the Wine be dried up in 
the Powder, ſo as to be fit to work like Paſte: 


Then put to it one Ounce of Diaſcordium, 
and one Ounce of Mithridate, half an Ounce 


of Cochineal, one Ounce of Powder of Red 
Coral, one Ounce of Prepar'd Saffron, forty 
Grains of Bezoar, one Ounce of Powder of 
Crabs-eyes, one Ounceof Burn'd Hart's-horn, 
and one Ounce of Prepar'd Pearl; mix thee 
in the laſt Wetting, and work them all to. 
gether : Make them up in Balls, (when wel 
mix*d) and dry them in the Sun. Take for. 


ty or fifty Grains of this for a Doſe. Drink 
Mace-Ale after it. 


Of Gaſcoign Powder, a good Sort 
for the ſame Uſes. 


T A K E Prepar'd Crabs- eyes, Red Coral 
White Amber very finely powder'd, o 
each halt an Ounce ; Burat Harts-horn hall 
an Ounce, one Qunce of Pearls very fine) 
powder'd, one Ounce of Oriental Bezoar, dt 


the Black Tops of Crabs-claws finely pow 


der'd four Ounces; grind all theſe on a Mar 
ble-Stone, till they cait a Greeniſh Colour: 
then make ir into Balls with Jelly made ot 
Engliſb Vipers-Skin, which may be made 
and will Jelly like Hart's-horn. 


A ver 
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4 very good Powder for a Dizzineſs 
in the Head, and to prevent Apo- 
plectick Fits. 


e N 

d AKE the Seeds and Roots of Single 

y Piony of each a like Quantity, dry and 
of beat them ſeverally into a fine Powder; take 

no, the weight in Nutmeg, which you muſt 

le beat and dry, and beat again; mix fine- 

0-M lifted Sugar, and take as much as will lie on 

al 2 Shilling every Morning for a Month con- 

r. ſtantly. 


4 Powder to ftop the Hickup in Man, 
Woman, or Child. 


P UT as much Dill- ſeed finely powder'd 

as will lie on a Shilling, into two Spoon. 4 
fuls of Syrrup of Black Cherries, and take it 
ol preſently: 0 | 


Excellent Powder for Conyul- 
: ſion Fits. N 


4 T AK R two Drams of Piony-roots, Miſ- 
letoe of the Oak one Dram; Prepar'd, 
pearl, White Amber Prepar'd, and Coral 
Prepar'd, of each half a Dram ; Bezoar two 
Grains, and five Leaves of Gold; make all 
theſe into a very fine Powder, and give as 
2 | H. 2 much, | 
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much of it as will lie on a Three- pence to 2 
Child of a Month old, and proportionable to 
a bigger: Mix it up with a Spoonful of Black. 
cherry-Water, which ſweeten with the Syr. 
rup of Black-Cherries : Take it three Days 
together ar every Change of the Moon, to 
prevent Returns. FI 


A Powder for Digeſtion. 


T AKE Gallingale and Setwal of each one 
Ounce, Long-Pepper, Mace, and Nut- 
meg, of each two Ounces ; Aniſeeds, Car. 
raway-ſeeds, Fennel feeds, and Angelica. 
ſeeds, of each half an Ounce : Put to theſe, al 
finely powder'd, the weight in fine powder'd 
Sugar; take as much as will lie on a Shilling 
after every Meal, and drink a Glaſs of Sim- 
ple Carduus water after it: This has done 
mighty Cures to weak deprav'd Stomachs. 


A Preſent Remedy for Convulſion 


Fits. 


AKE a Draught of an equal quantity 

of Piony and Simple Black- Cherry 

water; and for a Man put thirty, for a Wo- 

man twenty, for. a Child five Drops of Spi- 

reg Hart's-horn; Drink this in or before 
a Fit. | 
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1 Another for the ie ame. 


vr JN FUSE Turnips in a Pot cloſe ſtopt, 
and ſet them in a Kettle of Water, *cill they 
to are tender enough to ſqueeze; then take the 
Liquor clear from them, and take three 
Spoonfuls of it, in one Spoonful of rich Old 
Malaga: It has cured the Falling- Sickneſs in 
grown-up People; but is almoſt Infallible for 
Children, 2 | 


A Syrup for Convulſion Fits. 


AK E one Pint of ſmall Black-Cherry. 
Water, two Pounds of Black Chetries, 
oof bruiſe them, Stones and all, in a Mortar; put 
m. theſe with the Water into a Jug, with two. 
nel Blades of Mace, and four Tops of Spear-mint; 
ſtop the Jug cloſe, and ſer it into a Kettle of 
Water: Let ir ſimper three Hours over the 
Fire, then ſtrain it out, and let it be boil'd to 
aSyrrcup, with a full Pound and half of Liabon 

Sugar to each Piat of that Liquor. 


ity 
bb 


pi- 
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For Convulſions or Vertigo. 
T AKE one Ounce of Juniper. Berries, 

two Ounces of freſh Sevil Orange. peel, 
Male-Piony. roots three Ounces, Peacocks 
Dung (ix Ounces, Sugar-candy half a Pound; 


infuſe theſe in two Quarts of Rheniſh, for 
"", H 3 twenty- 
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twenty four Hours, in hot Aſhes ; then let 
it ſettle, and take two Spoonfuls of this in a 


Glaſs of Angelica-water : > has done great 
Cures. | 


A Strong at 


AKE Mint, Sa e and Balm, of each 

two .good Han fuls, Rue, Carduus, 
1 and Meadow. ſweet, of each 
one Handful ; chop theſe Herbs together, 
and put them, with four Quarts of New 
Milk, and a whole Nutmeg flic'd, into a 
Copper Limbeck ; from this Quantity you 
may draw two Quarts, if you keep an even 
flow Fire, 'till that Quantity is drawn off: 
When you have drawn off what you deſign, 
mix it all together, for the Uſe of Wl 
Feveriſh or Conſumptive Perſon. 


The Barley Cinnamon-Water.. 


Pur two Pounds of Pearl Barley, into 

four Quarts of Spring- water, dra w it 
off in a cold Still, as long as it runs ſweet: 
Infuſe in it half a Pound of Cinnamon, and 
a Quart of Canary; Sweeten it, and drink 


a Draught at any time, in a Fever and 
1 
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Wallnut-Wa ter. 


G ATH ER a large Quantity of Green 
Wallnuts, in the beginning of June, 
break them in a Mortar, and diſtil them in 
a cold Still; keep this Water by itſelf, and at 
Midſummer do the like, keeping that Water 
by itſelf alſo; about a Fortnight after Mid- 
ſummer do the like; and fo again a Fortnight 
after that ; then put all the four Sorts of 
Water together, and diftil it off; keep it 
cloſe for Uſe; its PerfeQtions are many - 
Tis good in Conſumption and Surfeits ; 
Drank with Wine ia a Morning, *tis good 
for a Palſey. A Bottle or two in a Veſſel of 
decay'd Wine, revives it: It's good to waſh 
the Eyes and Temples. I have not met 
with any Simple Water ſo well recommend. 
ed, -or by a Perſon of more Experience. 


A very good Snail-Water. 


I 

AKE a Peck of Snails clean wip'd, 
crack them and put them into a Gallon 
of Milk, with a Handful of Balm, as much 
Mint and unſet Hy ſſop, half a Pound of Dates, 
as many Figs, and one Pound of Raiſons of 
the Sun; diſtil all together, and let it be the 

conſtant Drink ia a Conſumption. 


H4a : A good 
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A good Milk-Water for Surfeit on 


Worms. 


AKE of Rue, Wormwood, Carduus 
and Mint, each three Handfuls ; cut 
the Herbs, and ſteep them all Night in two 
Quarts of Milk ; diſtil it off next Morning 
in a cold Still; from this Quantity draw 
three Pints, then diftil this Water over again, 
with the ſame quantity of Milk and Herbs; 
ſweeten it to your Taſte, if for Children; 
but for wiſer People, tis beſt alone. 


© A waMwcs mac 


Strong Elder-berry-Water. 


T AKE a Buſhel of Elder-berries, and 
put to them a Quart of Ale-yeaſlt, let 
them ſtand nine or ten Days, ſtirring it two 
or three times a Day, and then diſtil it in a 
— *Tis a very good Cordial in any 
neſs. . 


4 Cordial Mint- Water. 


FAKE one Pound of Mint, ſtript from 
the Stalks, and gather'd the Day be. 
fore you weigh it; a quarter of a Pound of 
Liquorice, thin flic'd, one Ounce of Ani- 
ſeeds, one Ounce of Carrawa ſeeds, one 
Pound of Raiſons of the Sun ſton'd; ſteep 
theſe together in a Gallon of good ſtrong 
Claret; 
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Claret; diſtil it off a Limbeck, or cold Still, 
if you don't like it fo hot and ſtrong; let it 
drop on a little fine Sugar, through a Bag 
of Saffron. 


A good Milk-Water. 


AKE one Pound of Carduus, half a 
Pound of Worm wood, Spear-mint, Balm 


ſhred a little; put them in an ordinary Still, 
with a Gallon of Milk; and diſtil it off leiſure» 
ly; Tis good in any Thirſt. 


Another Milk-Water. 


(3 ARDUUS and Wormwood, of each 
one Handful, Spear-mint two Handfuls, 
pick and cut the Herbs, and pour upon 
them a Pint of Sack; let them ſtand all Night, 
and next Day put them into a cold Still, 
with a Gallon of New Milk, or new Whey 
Clarified : Draw off while it runs good, 


A moſt excellent Drink for the King's 
Evil zn the Eyes. 


AK E Sage, Celandine, Yarrow, Be. 
tony, three Leav'd Graſs, Cinquefoile, 


ni-·¶ Daiſy-roots and Leaves, of each a Handful, 


nt 
one 
eep 


ng azad put to them a good Quart of White · wine, 
etj 


Honey-ſuckles and Ground -· Ivy, the ſame 


Quantity ; pick, waſh, dry, and bruiſe them, 


Or 
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or Beer, ſteep them two Nights and Days; 
preſs the Herbs out, and drink four Spoon. 
tuls Morning and Night: Juſt as you drink 
it, ſqueeze in the Juice of fifty Millepedes, 
freſh bruis d. 


A good Sear-Cloth. 


A K E one Pint of Oyl of Olives, eight 

Ounces of Red Lead, Virgins wax four 
Ounces; of Ointment of Populion, Oyl of 
Roſes, and Oyl of Camormile, of each one 
- Ounce; ſet the Pint of Oyl on the Fire, and 
melt the Wax in it ; then put in the Populion, 
and other Oyls; when all is melted, put in 
the Red-Lead, ſtir all well together, and let 
them boil 'till they are Black; then dip in 
your Cloth, r St 


An Incomparable Salve for the Eyes. 


T AK E two Ounces of May Butter, one 
Ounce of Virgins.wax, halt an Ounce of 
Camphire, one Ounce of Powder of Tutty ; 
you muſt firſt put your Wax and Camphire, 
into a Silver Porringer, and let both melt on 
a gentle flow Fire together; conſtantly ſtir- 
ring *till they be diſſolved, ſome little time 
after put in your May Butter, and diſſolve it 
with a large Spoonful of Red Roſe-water ; 
keep it on the Fire till all be incorporated; 
then add the Powder of Tutty, and mix all 
6 | A Oe] TY Yer 
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very well; take it from the Air; and when 


you lie to Sleep, gently anoint your Eye- lid 
with it. 


DB 3 we 


The Smallage-Ointmenr. 


AKE a Handful of Smallage, as much 
Mallow, and as much Elder; pick and 
t Mſhred all ſmall; put them into a Skillet 
r vith a Pound of Mutton ſuet ſhred ſmall ; 
Jer all boil together; Strain it, and keep it 
e io anoint any Swelling, 


Avery good Plaiſter for a Stomach 
g ſore with Coughing. 
n 


ih AK E of Bargund)-Pitch, Roſin, and 

* Bees-wax, of each one Ounce; melt 
theſe together: Then take three-quarters of 
an Ounce of coarſe Turpentine, and half an 
Ounce of Oyl of Mace; melt theſe with the 
other, and keep it for Uſe : When you have 
Occalion, ſpread it on Sheep's-leather prick'd 
full of Holes; and when you lay it on, grate 


7 


ſome Nutmeg over it. 


e To give certain Eaſe in the Too th- ach. 


+ TAKE French-Flies, Mithridate, and a 
few Drops of Vinegar; -beat this to a 

ll F Paſte, and lay a Plaiſter on the Cheek. bone, 
PEW + 8 8 or 
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or behind the Ear: Till Bliſter, but rare. 
ly fails to Cure. 


Plaiſters for a Fever. 


EAT two Handfuls of Rue, with as 
many Curraats, *cill they are fine, and 
well mix'd ; ſpread it on Cloths, and bind 
it to the Wriſts, and Soles of the Feet: 
This draws from the Head; and, if laid on 
in time, does as much good as Pigeons to 
the Feet, in Extremity, | 


B 


An Ointment that is good for any 
Ach or Swelling in Man or Beaſt. 


T A K E of unſet Hy ſſop, Goats- Rue, Ad. 

der-ſpear, Alehoof, Worm wood, Ca q 
mile, Ladies-mantle, Plantain, Harts- tongue, 
Ladder to Heaven, Southern wood, Red-Sage, 
Agrimony, Bone-wort, Amber: lea ves, Bay- 
leaves, of each one Handful; ſhred theſe, 
and ſtamp them together: Then mix with 
them one Pound and a half of Butter with- 
out Salt, and make it up in nine Balls, and 
let it lie nine Days; then boil it over the 
Fire gently : Whea it looks very Green, 
. rain it off, and keep it for Uſe. 


This Number of Days and Balls, ſeems 
ſuperſtitious and whimfical ; but it has been 
ſo long approy'd ia the Family from 115 
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Thad it, that I cannot doubt of its Virtues, 
tho” I ſmile at the Preparation. 


An Ointment+for a Burn. 


AK E ot Houſleck, ſmooth Plantain- 
leaves, and green Elder, each one 
Pound ; ſtamp them together ſmall ; put to 
them a quarter of a Pint of Wine-Vinegar, 
three Spoonfuls of Urine, and four Ounces of 
old Tallow-Candle, with three Pints of Oyl- 
Olive; boil theſe two or three Hours, ſtir- 
ring them conſtantly with a Stick : Then 
ſtrain it through a new Canvas-ſtrainer, 
and put it on the Fire again, with four 
Ounces of Yellow Bees-wax ſlic'd thin; let 
it boil half an Hour this time, and pour it 
into Pots. *Twill keep many Years, if ty'd 
down with Bladders. When you uſe it, 
rub white Paper till *ris ſoft, then ſpread it 
over with the Ointment, and anoint the 
Burn with the Ointment : Do it with a Fea- 
ther, and lay the Paper over it : Do this 
Morning and Night, *till *tis quite well. 
'Twill Skin the Wound, as well as take 
out the Fire ; therefore be ſure to uſe 
nothing elſe : *Twill give Eaſe in a quar- 
ter of an Hour. Tis a certain as well 
as a quick Cure, if the Vitals are not 
bura'd; and is recommended on the Ex- 
perience of a Perſon of great Worth and 
Charity. A third-part of this amy 
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will laſt many Years, and may be made 
very Cheap. 


An Ointment which is a certain 
(ure for. any Scabs, Pimples, or 
Old Inveterate Itch. 


T4 K E a quarter of an Ounce of Red 
. = Precipitate, grind it on a Marble. 

ſtone, till 'tis as fine as the Flower of Brim. 
. one; mix this with an Ounce of Flower of 
Brimſtone, and work both up with three 
Ounces of Butter without Salt, as it comes 
from the Churn ; mix it very well, and 
anoint the Place very thin with the Oint- 
ment. *Tis not the Nature of it to Check, 
but Draw out the Diſtemper; and in 2 
Week or Ten Days Confinement, will make 
an abſolute Cure. | ; | 

T ſhould ſay many things to recommend 
this, being ſure of its Virtues; but it wil 
not need that, to Any-body of Judgment, 


A very good Poultis for a Sore-Breaft, 
o Break it, if there be Occaſion; 
and alſo Heal it, without any 
other Salve. | 


' T AKE of Smallage, Spear: mint, and 

Wormwood, each a good Handful; 
boil all theſe in Milk, and thicken it with 
11 To . 5 Oat- 
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e MOat-meal: Lay it on as hot as you can bear 
it, and repeat it when Hard or Dry. 


An Incomparable Ointment for a 
Strain, Weakneſs, or Shrinking 
m the Nerves. 


AKE Sweet-marjoram, Penny-royal, 

Roſemary-tops, Camomile-flowers, La- 
yender-flowers, Sage, and young Bay leaves, 
of each a large Handful; a very large Nut- 
ee meg, and its weight in Mace; the Rind of 
bur Lemons, and as many Oranges: Stamp 
10 Wall very fine, and boil it in a quarter of a 
. Pint of rich Malaga. Wine, and half a Pound 
er unſalted Butter: Let it boil till the Wine 
Wis waſted; preſs it through a fine Steve, and 
keWkeep it cool for Uſe. Rub it Morning and 

Night before the Fire, on the Part affected. 


/ The French King's Balſom. 


TAKE Red-Sage, and Rue, of each 
half a Pound; young Bay-leaves, and 
Wormwood, of each a quarter of a Pound : 
Stamp them unwaſh'd in a Mortar, with a 
Pound and a half of Sheep's ſuet hot from 
the Sheep, *cill 'tis all of a Colour: Then 
nad to it a Quart of Oyl-Olive, and work that 
l:) with the reſt; Then put it into an Earthen 
ch For well ſtopt for cight Days: Then boil it 
* N on 
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on a ſoft Fire: Being ready to take off, pour ¶ di 
in three Ounces of Oyl of Spike; let it boil z MBr 
little together; then ſtrain it, and keep it Meat 
for Uſe: Take care it do not burn. Ir muſt Mth 
be made in May, and will keep many Years: Wthi 
Rubb'd into the Small of the Back, it eaſe yo 
the Stone: The Quantity of half a Pea in the Mev! 
Ear, chafed in and ſtopt with black Wool, 
helps Pains there; It Cures Stiffneſs or 
Strains, in Man or Beaſt ; as alſo Bruiſes 
Over-ſtretching of Veins, Fellons, Anguiſh 
or Swelling of Wounds : It eaſes the Cramp; 
and is a good and uſeful Balſom in al 
Families. 155 


For the Biting of a Mad- Dog. ir 


T A K E four Ounces of Rue, four Ounces * 
of London Treacle, four Spoonfuls off 

ſcrap'd Pewter, and four Ounces of Garlick; 
ſtamp the Garlick, and boil all in a Pottle of 
Stale ſtrong Ale; ſtrain this Drink; let that 
which is thick be apply'd to the Wound, 
and take nine Spoonfuls of the clear, for nine} 7 
Days together. 8 


An Ointment for a Child that ha 
the Rickets. ; 


3 Ak E one Ounce of Beef Marrow, aff 
much Oyl of Lillies, and Tamarisk, 


Bees-wax two Ounces, Gum Ammoniacum En, 
| | diſſolv'd 


in Phyſick and Surgery. 129 


ir diſolv'd in Vinegar, half an Ounce; Juice of 
A MBriany-roots, Smallage, and Golden-Rod, of 
it Meach one Ounce ; let all boil; *cill the Juice of 
t che Herbs be conſumed : With this anoint 
:e Belly of the Child, rubbing it in with 
your warm Hand by the Fire, half an Hour 
ce Mevery Night. Tis good if the Belly is 
|, Wivell'd with Rickets, Worms, or Ague. 


An Ointment, for the Back of a 
Weak Ricketty Child. . 


PIC K Snails clean out of the Shells, and 
prick them full of Holes, hang them up 
na Cloth, and put a Baſon to catch what 
-" from them; which you muſt boil up 
ith Speracity, and Blades of Mace, of cac 
ne Ounce: Rub this Ointment along the 
hack - bone, round the Neck, Wriſts, and 
Incles. Uſe this conſtantly Night and 
lorning, and chafe it in by the Fire: This, 
vith the Drink that follows, has Recover'd 
many Weak Children from Sickneſs, Lame . 
tels and Deformity. 


| The Ricketty Drink, 


UT an Ounce of Rhubarb, three hun- 
dred live Wood-lice, Saſſafras, China, 
and Eringo-roots, of each three Ounces ; 
Roots of Oſmond-royal, two Ounces ; Rai- 
ons of the Sun ſton” | wn Ounces; Hart's- 


Tongue, 


* 
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Tongue, two Handfuls: Put theſe into ſix 
Quarts of Small Ale, and drink, Spring and 
Fall, no other Driak ; *tis almoſt infallible 
for weak Children. 


A cooling Drink in a Fever or 
Pluriſie. 


UT an Ounce of Pearl- Barley, into three 
Pints of Water, ſhift it twice; beat hall 
an Ounce of Almonds, with a bit ot Lemon. 
peel, and a Spoonful or two of the Water; 
when they are very fine, waſh the Almond. 
Milk through your Sieve, with three Pints 
of Barley-Water; in the laſt boiling of this, 
you may put Mellon-ſeeds, and Pumpiocn- 
ſeeds, of each half an Ounce ; white Poppy. 
ſeeds, half a Dram; when theſe are wel 
boil'd, mix the Liquor with the Almonds, 
and ſtrain all. Sweeten it with Syrrup d 
Lemons, tor a. Fever, or Syrrup of Maiden- 
hair, and Drink four Ounces every three or 
tour Hours. | 
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Another Drink in a Fever. 


AKE a little Sage, a little Balm, and 

a little Wood-ſorrel, waſh and dry 
them; {lice a, ſmal] Lemon, (after you have 
par'd it clean from the white and bitter 
part); To theſe Herbs and fliced Lemon 
pour three'Pints of boiling Water : Sweeten 
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„ ” 


' 


in Phyſick and Surgery. 131 


it to your Taſte, and drink as freely as you 
pleaſe. 


Another Drink. 


O thiee Pints of Barley-water, often 


ſhifted, put Hart's-horn, and Ivory- 
ſhavings, of each three Drams ; Quick-graſs- 
Roots, two Ounces ; Currants, one Ounce ; 
Red-roſe water, half a Pint; a very little 
Balm: Let it boil, and ſweeten it with Syr- 
rup of Lemons or Violets. If the Patient is 
Coſtive, a few Drops of Spirit of Vitriol 
ſerves inſtead of Lemons, when that cannot 
be had : Of this you may drink freely in a 
Fever or Quinſie. 


Another Sort. 


C LE AR Poſſet- drink, pour'd on Woods 
ſorrel only, is good, and allays Thirſt 
better than any other; and Pippins flic'd in- 
to Milk, are as good and better than all, if you 
have a Lemon to ſlice in with them, being 
not ſharp enough of themſelves to turn it to 
a pleaſant Clearneſs. 


A cold Caudle in a Fever. 


OIL a Quart of Spring. water, let it 
ſtand *till cold, then add the Volk of one 
Egg, the Juice of a ſmall Lemon, fix Spoo 
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fuls of Sack, and Sugar to your Taſte ; Syr. ! 
rup of Lemons one Ounce; if you have not 1 
this, freſh Lemons do as well; Brew all to- 
gether till well mix'd, then drink freely. c 

Elder-flower- water cold ſtill'd, is an ex. J 
cellent Drink for Heat and Thirſt; quicken f 
each Draught with five or ſix Drops of Spirit Ne 
of Vitriol ; and ſweeten it to your Taſte. f 


Wallnut-Water, good in Agues or 
| Fever. 


A K E a Pound of Rue, and a Pound of 
Green Wallnuts, betore the Shell be 
hard, a Pound of good Figs ; bruiſe all and 
diftil it: Take a Draught before your Fit, 
and try to ſweat after it.. 


An excellent Snail-Water in a Con- 
ſumption. 


AK E a Peck of large Shell-Snails, lay 
| them on a hot Hearth. before the Fire; 
let them lie *till they have done Hiſſing and 
Spitting; then wipe them from the Froth, 

and break them in a Mortar; have a Quart 
of Earth-worms, {lit and ſcour'd clean with 
Salt and Water; beat them with the Snails; 
then take Angelica, Salendine, Wood-ſorrel, 
Sen! Beartoot, Barberry- bark, Great 
ock · roots, of each two Handtuls ; Rue hall 

a Handful, Roſemary flowers, one Quark 
halt 
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halfa Pound of Hart's-horn, Turmarick, and 
Fenugreek, of each two Ounces; half an 
Ounce of powder*d Saffron, and three Ounces 
of Cloves freſh beat ; ſhred theſe Ingredients, 
and Infuſe all in three Gallons of Strong Ale, 
for twelve Hours; then diſtil it, and draw 
off what runs good; and take three Spoon. 
fuls of this in a Glaſs of Sack or White-wine, 
an Hour before every Meal. Uſe moderate 
Exerciſe with it: Tis highly recommended, 
and has been us'd with conſtant Succeſs in 
Conſumptions and Jaundice. 


A Poſſet-Drink, to be taken before 
the Fit of an Ague. 


OUR a Gallon of clear Poſlet-drink, 

upon four large Handfuls of Angelica, 
ſhred ſmall ; let ic Infuſe, till 'tis ver 
ſtrong : Let the Perſon, if poſſible, drin 
all, that the Stomach may be perfectly clear; 
and go into a warm Bed, as ſoon as the 
Vomit has done working: Cover yourſelf- 
cloſe, and try to ſweat. It has ſeldom fail'd, 
and is a fafe Vomir. 


A good Epidemick-Water. 


AKE Rue, Roſemary, Pimpernel, Roſa- 
ſolis, Balm, Scordium, Carduus, Dra- 
gon, Marigold-flowers and Leaves, Goats- 
Kue, Mint, and Angelica, of each two 
I 3 Hand- 
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Handfuls; take the Roots of Elecampane, 
Piony, Maſterwort, and Butter-bur, of each 
one Pound ; Gentian, Tormentil, Scorzonera, 
and Virginia-Snake-weed, of each tour Ounces; 
Saffron one Ounce : Infuſe all theſe, when 
ſhred, in two Quarts of White-wine, one 
Quart of Water, and one Quart of French. 
Brandy diſtill'd, and uſe it in any malignant 
Diſtemper. 


An admirable Poſſet-Drink, in 9 
Pluriſie, or Shortneſs of Breath. 


NFUSE two Ounces of Flax-ſeed in a 
1 Pint of clear Poſſet Drink; firſt bruiſe 
the Seeds. Drink this Quantity at a 
Draught every Morning, and at Night, if 
very ill. . 

It has the ſame Virtues of Linſeed. Oyl; 
but is not ſo hard to take. | 


For an Inflammation in the Throat. 


JNFUSE one large Handful of Cinquefoile 
in a Quart of Water, let it boil to a 
Pint; ſtrain it, and {weeten it with Honey 
very ſweet, and ſwallow two or three Spoon: 
fuls often. This, tho* a ſimple Medicine, 
has done great Cures, and may be rely'd 
on. The Herb is otherwiſe call d Five. leav' d- 
Graſs | 


For 
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For. a Cough, and Shortneſs of 
| Breath. Fob 


AKE eight Ounces of Colt's-foot pick'd 
clean from the Stalks; beat it to a per- 
fett Conſerve, with four Ounces of Brown 
Sugar candy, four Ounces of Raiſons ſtoned: 
When *tis very fine, and well mix'd, add 
four Qunces of Conſerve of Roſes; then add 
twenty Drops of Spirit of Sulphur, and ten 
drops of Spirit of Vitriol : Mix it well, and 
take as much as a large Nutmeg, as often 
as you pleaſe. I think the Juice of the Colts- 
foot, mix'd with the Sugar-candy, is better 
than the Leaves, without ſtraining. 


A good Way to make Caud le. 


T O four full Quarts of Water, you may 
put a Pint of whole Oatmeal ; let it 
boil very flow for five or ſix Hours at leaſt ; 
then ſtrain it out, and put to two Quarts 
three large Blades of Mace, a full Pint and 
a half of White or Rheniſh-wine ; and 
make it ſweet to your Taſte: And juſt as 


you take it of the Fire, ſlice in a Lemon 


from which all the White is cut, which is 
apt, by lying long, to make ir bitter; juſt 
the Yellow of the Peel may be put in, A 
little Salt does very well in Caudle, but is 
not often uſed. | 
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A very good Purge in a Fever. 


AK E Sena two Drams, Rhubarb one 

Dram, Tamarinds two Drams ; boil 
theſe in half a Pint of Water, ?cill two- 
- thirds be waſted : to what remains, add half 
an Ounce of Cream of Tartar, ſweetned with 
one Ounce of Syrrup of Succory, or Syrrup 
of Roſes ſolutive; Krain and drink it at a 
Draught. In the Working, drink Clarity'd 
Whey, rather than Poſſet-Drink. Tis good 
to cool and thin the Blood. N 


An Incomparable Drink in a Ihirſh 
| Peͤeyer. 
N Ounce and a half of Tamarinds, three 
Ounces of Currants, and two Ounces o 
ſton'd Raiſons, boil'd in three Pints of Wa- 
ter *till near one-third be conſumed. Strain 
and drink this when you are Coſtive. 


A Draught for a Conſumption. 


TAKE Mint, and Red Roſe-water, 9 
each two large Spoonfuls, Sugar-candy 


\ finely beat, one Ounce; warm theſe together, 


with a little grated Nutmeg; pour to it 
near half a Pint of Milk juſt warm from 
the Cow. Drink this twice a Day, for 
fix Weeks in the Spring. It has recover'd 
many from Weaknels, and Faint Sweats, 5 
| 3 
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An excellent Electuary for a Con- 
' ſumption. 


T AKE Hore-hound, Hart's-tongue, Li- 
ver-Wort, Maiden-hair, Egrimony, un- 
ſet Hyſſop, Germander, and Colt's- foot, of 
each one Handful; boil them in a Gallon of 
Spring-water *till half be conſumed : Then 
take three Pounds of Live Honey, half an 
Ounce of Powder of Elecampane, and an 
Ounce of Powder of Aniſeed; ſift them 
both through a Sieve : Boil theſe together 
till it come to the Conſiſtence of an Ele uary. 
Take the Quantity of a Nutmeg faſting in 
the Morning, and faſt an Hour after it. 
Take the like Quantity at Night when you 
go to Bed. | 


A Poppy-Water for Surfeits. 


BRI W ten Gallons of ſtrong Ale-Wort; 
when *tis cool, work it with Yeaſt, and 
add as many freſh Red Poppies as the Wort 
will conveniently wet, ſo that you may ſtir 
it daily: Let the Poppies Infuſe in this Wort 


three Days and Nights; then draw it off in 


2 Limbeck as quick as you can, 'till the 
whole is diſtill'd off: Mix the Small and 
Strong together, and take a Glaſs at any 
time, with or without Sugar, after a full or 
diſguſting Meal. *Tis not much ſtronger 

2 than 
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than a Simple Water, but has been the only 
Cordial of an Infirm Lady, who has us'd it 
ever ſince Fiſteen, and ſhe is now Ninety. 
ſeyen. This of my own Knowledge. 


Another for a Surfeit. 


B OIL a Handful of freſh or dry'd Poppies 


in Ale, with an Ounce of Carraway. 
ſeeds bruiſed : Sweeten-it, and drink a large 


| Draught. It the Stomach is ſo lick as to 


diſcharge it, repeat it till it does ſtay, and 
fleep on it. a 9 


A Rich Surfeit Cordial-Water. 


T AK E four Pounds of freſh Red Poppies 
Infuſe them in four Quarts of Brandy; 
add to it half a Pound of Dates ſliced, halt 
a Pound of Figs fliced, a Pound of Rai 
ſons ſtoned ; Carraway and Angelica-ſceds 
bruiſed, of each one Ounce; Mace, Cinna- 


mon, Cloves, and N olg of each a quar- 
0 


ter of an Ounce; Marigold- flowers, and Balm, 
of each one Handful; Sugar- candy one Pound, 
Hot Angelica and Cold, of each one Pint: 
ſteep all theſe a Month, ſtirring them every 
Day. If you have a convenient Place, let it 
ſand in the Sun, 


A Whole 
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A Wholeſome Cordial. 


T AK E one Pound of Gentian- roots 
ſliced, common Dock. roots ſliced half a 
Pound ; Centaury, both Flowers and Leaves, 
of each half a Pound: Put theſe into a great 
eMGlaſs, with one Pound of Poppies: Pour up- 
a theſeIngredients fix Quarts of White- wine: 
ge let it ſtand twenty-four Hours to Infuſe; 
tofllhen draw it off in a Limbeck. Tis good 
ndnd fafe in any Illneſs of the Stomach. 


For the Gout. 


AKE a Conſerve of Buck-bean, with 
the weight in Sugar-candy ; beat both 
ine, and take as much as a large Nutmeg, 
irſt and laſt; and drink a Tea made of the 
i-WMame Herb every Morning and Afternoon, 
dMconſtantly, for one whole Year. 
n This alone, without any other Medicine, 
:r-Wmade a perfect Cure in a Perſon that had 
m. been many Years moſt grievouſly afflicted; 
ad and is effectual in the Scary, or Rheamatick 
t Fein. Where the Patient is Weak and very 
KReſtleſs, tis belt to mix a third part Venice. 
i Treacle in the Conſerve they take, when 
going to Reſt. 8 


M 
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A Drink for the Gout. mi 


CArfaparilla eight Ounces, Saſſafras, China n 
and Hart's-hotn-ſhavings, of each three 
Ounces, Angelica-roots three Qunces, Rai 
ſons one Pound, and the Roots of Sweet 
ſmelling Flag, three Ounces ; of Candy! 
Eringo-root half a Pound; hang theſe in i 
Gallons of ſmall Ale, when you Tun it up 
And as ſoon as tis a Fortnight old, drink of 
it conſtantly. 

Tis an Incomparable Drink to ſweeten 
the Blood, and Correct thoſe very ſharp Hu 
mours, that occaſion that diſmal Tormenting 
Diſtemper. 


For the Head- ach. 


D R Y Roſemary before the Fire till *twill 

crumble to a very fine Powder ; one 
Pugil of. Saffron ; and with the Powder of 
Roſemary and Saffron, make the Volk of an 
Egg into a ſtiff Poultis, and lay it as hot as 
you can endure it to the Temples. 


For the Stone and Gravel. 


T AKE of Caſha newly drawn, one Ounce 
and a half, choice Rhubarb in Powder, 
a Dram and a half, Cyrw-Turpentine well 
waſh'd, ſeven Drams, Spic'd Diatragacanth 
one 


e 
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ne Scruple, Powder of Liquorice halfa Pram; 
mix it in a}good quantity of Syrrup of Marſh- 
mallows. Take the Quantity of a Wallnut 
Min a Morning faſting : Drink a Draught of 
ain Ale-Poſſet-drink immediately after it: 
hen Walk an Hour: And after that, drink 
Pint (if your Stomach will bear it) of 
White-wine Poſſet, ſweeten'd with Syrrup of 
WMarſh-mallows. 
NM. B. This was the Preſcription of a 
earned Phyſician ; and has been long kept 
$ a choice Secret in a very Charitable 
WFamily, who have made numberleſs Ex- 
periments of it with miraculous Succeſs, even 
noo Diſſolve the Stone. 


Another for Stoppage of Water, in 
tbe Stone. 


1 TAKE four Spoonfuls of the Juice of 

Parſly in a Pint of White- wine; ſweeten 
008 with Syrrup of Marſh-mallows, and (if 
ang zou can) drink the whole Quantity at a 
aWDraught. 


Por the Stone. 
AK E a very ſtrong Decoct ion of Mal- 


ce lows, thus; Put in half a Peck of Leaves 
into one Gallon of Water; let it boil to near 
half the Quantity: Then ſtrain it, and add 
half as many Leaves, and boil it again: 

Then 
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Then add Liquorice, ſtoned Raiſons, and Sy 
rup of Maſh-mallows, of each two Ounces 
and drink continually of this Drink: It has 
given Eaſe to many in Extremity, Obſerufi 
to ſtrain it clean, and let ,it ſettle from the 
Thick before you pour it off. 


For the. Stone. 


AKE of good, White-wine one Pint 

Fennel, and Parſly-water, of each one 
Pint: Into this Mixture put one Ounce of 
Live Wood-lice, well cleanſed, one Lemor 
ſliced thin, and two Ounces of Syrrup of 
Marſh-mallows ; put theſe into a Jug to In 
fuſe for five or ſix Days: Then ſtrain it out 
and let the Patient take four Ounces at: 
time, twice a Day. 


For the Scurvy. 


T AKE Scurvy-graſs, Garden» Tanſey, 
4 Wood-forrel, and Golden-rod, of each 
one Handful; beat theſe Herbs to a Conſerve 
with their weight in Sugar; add to them an 
Ounce of Powder of Wake-Robin : Take as 
much Syrrup of Oranges as will make this 
into an Electuary, of which take a Dram 
three times a Day, for ſix Weeks together, 
in the Spring ; drinking after it the follow. 
ing Drink. 


TAKE 


in Phylick and Surgery. 143 


AK E Garden-Tanſey, Garden- Scurvy- 
has graſs, of each ſix Handfuls; Buck-bean, 
rue vater - creſſes, Brook-lime, and Wood-ſorrel, 
each four Handfuls, the Peel of ſix Oranges, 
nd one Ounce of Nutmegs bruiſed; Intuſe 
heſe in two Gallons of New Strong Ale- 
vort; let it work together a Day and a 
Night; then diſtil it off in a Cold Still as 
it eng as it runs good ; Mix the Small, and 
iak a Wine-Glaſs-full after every Doſe of 
e Ele wary. 
This has been taken with great Succeſs, by 
People who have been much afflicted with 
y Pains, and Spots. It has, by conſtant 
u laking, cur'd a Rheamati/m. 


For the ſame. 


NE Handful of Garden-Tanſey, as much 
Sage, and twice as much Scurvy-graſs, 
teep'd in two Quarts of White wine, or 
hi Strong Ale. Drink half a Pint of this, Morn- 


„eng and Night. 
1 For the ſame. 


m IN TO five Gallons of well Brew'd Small. 
Ale, put in a Bag one large Handful of 

Fir- tree- Tops cut ſmall, two Handfuls of 
Scurvy-graſs, as much Water. creſſes, one 
* of Burdock· root ſcraped and * 

E the 
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the Juice and Rinds of twelve Sevil. Oranges el 
let theſe be put in while the Ale is Work 
ing: When it has done, ſtop it down iti 
*is Fine; then drink of it for a Month, off 
Six Weeks. Da 


Uſe the ſame for a Drop; adding only 
quarter of a Pound of Muſtard-ſeed, and ha 
a Pound of Horſe-radiſh Root. 


An Excellent Purging-Ale for | 
Dronly. 
QEN A four Ounces, Saſſafras, and Tar 
tar, of each two Ounces ; Jalop, and 
Liquorice, of each one Ounce ; Rhubarh 
Coriander, and Aniſeed, of each ont 
Ounce ; Polypodiam eight Ounces, Broom 
aſhes one Quart, and one Ounce of Cloves We 
ut all in a Bag, with fome little Weight rag 
nk it: Take Scabious, and Agrimony, off 
each three Handfuls; of the Roots of Dane 
wort one Handful, Raiſons of the Sun ſtoned . 
one Pound, with a little Ginger: Put theſq 
Ingredients into ſweet Ale-wort when you 
put in your Hops, and let all boil togethe 
half an Hour; then pour it ſcalding-hot on 
your Bag of Drugs: When *ris cold enough 
ſet it to Work with Yeaſt; When it has done 
Working, ſtop it up for Twelve Days, or a 


Fortaight: Hang the Bag of Drugs 1n the 
Veſſeh 


«4d Bom a6 P 
e 
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he Morning, and at Four in the After. 
on, unleſs you find it Works too much at 
Erſt ; if fo, leſſen your Doſe; but take it 
Daily, till you have taken all. . 


For a Droply. 


AKE Broom, and burn it by itſelf, in 
a clean Oven; ſhift the Aſhes from the 
talks and Coals that are not quite con- 
med, and put two full Pounds of theſe 
ſhes into a two Quart Bottle; pour on 
d Hock, 'till the Bottle is up to the Neck; 
Ake care tis not too full; if it has not room 
bferment, *twill be apt to ſplit the Bottle: 
leſt it in hot Aſhes by the Fire, or in the 
a, and ſhake it often; when it has ſtood 
ee or four Days, pour off a Quart of the 
rar Lye: If it is not perfectly fine, decant 
Nin and again, *till it is fo; fill up your 
bottle again with Hock, and do as before, 
till all the Strength of the Aſhes be out. 
Drink this firſt, and at four or five in the 
ſternoon; continue it for ſome time, and 


While you take it, let the Meat you eat be 
1 roaſted; and your Drink, ſtrong Ale or 
ine. 


eſſel. Drink a large Glaſs of this in 
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For the Droply. 


MIX four Ounces of Syrrup of Elder 
berries, with two Ounces of Oylg 
Turpentine, incorporate them well together 
and take one large Spoonful of this Mixture 
firſt and laſt, for a Fortnight. 
Motte, That Sea-bisket, and New Raiſon 
of the Sun (if they can be had) eaten con 
ſtantly, inſtead of Suppers, have Cured th 
Diſtemper without Phyſick : Eſpecially it th 
Party can refrain from ſmall Liquors. 


For the Jaundice. 


U'T off the Top of a Sevil-Orange, ant 

take out, as well as you can, the mid 
dle Core and Seeds, without the Juice; f 
the Vacancy with Saffron, and lay the Toy 
on again; then roaſt it carefully withou 
burning, and throw it into a Pint of Whit 


wine: Drink a quarter of a Pint FaſtingWy- 


for nine Days; it greatly ſweetens and clea 
'the Blood. 
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To Sweeten the Blood, in Scurvy, 
Jaundice, or any Hains in the 
Limbs. 


AK E Scurvy-graſs, Maiden-hair, Wild 
; Germander, Wood-ſorrel, Fumitory, 

Wor cach half a Handful; Wild Mercury one 
Handful, Damask Roſes two Handfuls ; put 
theſe into two Quarts of clarify'd Whey ; 
et all ſtand 'till tis ſcalding hot, then ſtrain 
t off; and drink half a Pint at a Draught, 
our. or five times in a Day, for a Month or 
ive Weeks in the Spring. This is bighly 
recommended in the Gout. 


A good Bitter Wine. 


AKE two Quarts of ſtrong White-wine, 
15 Infuſe in it one Dram of Rhubarb, a 

Dram and half of Gentian- root, Roman 
Vormwood, Tops of Carduus, Centaury, 
Camomile flowers, of each three Drams, 
Tellow) Peel of Oranges, half an Ounce 
Nutmegs, Mace, and Cloves, of each one 
Dram: Infuſe all theſe two Days and Nights; 
train and drink a Glaſs Faſting, and an 
Hour before Dinner, and Supper: Add 


Filings of Steel (if tis proper) two Ounces. 
| — A Plea- 
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A Pleaſant and Safe Medicine, for 
the Yellow Jaundice. 


ROAST a large Lemon till 'tis ſoſt, v 
take care it do not break; cut Ml 1 
and ſqueeze it (while *tis very hot) upon 
a Dram of Turmerick (lic'd or grated, and 
half a Dram of Saffron ; pour upon theſe In- 
gredients a Pint of good White-wine : Let 
all Infuſe one Night; and in the Morning 
Faſting, take a quarter of a-Pint of this Lk 
quor ; ſweeten it to your Taſte with Sugar 
candy; or if your Stomach can bear it, the 
Sugar · candy may be omitted; repeat this for 
four Mornings, or longer if you have Occa- 
ſion. *Tis for the moſt part a certain Cure. 


ww C35. 4759 


i A. r 


For the Stone. 


WASH, dey, and very finely powde 
the ianer Skin of Pigeons-Gizzards: 


Take as much as will lie on a Shilling of this 
Powder, in a Glaſs of White-wine. This does 
very often give eaſe in racking Pain. 


Another for the Stone. 


R Y and powder the Haw-thorn-Ber 
ries, and take as much as will lie on 
Shilling in a Glaſs of White- wine: This ha 
done great Cures, by conſtant taking; 1 
0 | ma 
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may be taken in Ale, if you cannot have 


Wine; the Virtue is in the Berry, and has 


or been experienc'd to the great Eaſe of many 
poor People, in Ale as well as Wine; but 
the laſt is beſt: And a Poſſet- Drink turn'd 
with White-wine, is a proper Vehicle for it; 
Taking it Faſting, or when in Pain. 


An excellent Drink in the Gout or 
Rheumatiſm. 


TAKE ſix Ounces of Saſſafras ; Sarſa- 
parilla, and China, of each four Ounces; 
Liquorice and Aniſeeds, of each two Ounces; 
Sage of Virtue, half a Handful ; Candy'd 
Eringo-root, two Ounces ; Raiſons and Figs, 
of each halt a Pound: Put all theſe into four 
Quarts of Water; let i infuſe over a ſlow 
Fire, 'till one third is waſted. ' Strain and 
drink it conſtantly, to ſweeten the Blood. 


e A good Mouth-Water, to be und 
15 Daily in the Scurvy. 


TAKE half a Handful of Red-roſe- | 


Leaves, three Ounces of Black-thorn- 

Bark ſlic'd, a bit of Allum ; boil theſe in a 
Pint of Claret, and as much Water, till a 
third is waſted; then put in the Peel of vne 

e Sevil- Orange, a Handful of Scurvy-graſs, and 
much Powder'd Myrrh as will lie on a 
Y Shulling ; tic all together, and let it boil up; 
h Wy". then 
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then ſtrain it, and hold a Mouthful as long 
as you can, once or twice a Day: It faſtens 

® looſe Teeth, and makes the Gums grow up 
to the Teeth. | 


A Cargle for a Sore Throat. 


T AKE Plantain, and Red.roſe-Water, 
of each half a Pint; the Whites of 
Eggs beat into Water, four Spoonfuls ; Juice 
of Houſe - leek, freſh beat, four Spoonfuls; as 
much of the Water in which Jews-Ears have 
been boil'd ; twenty drops of Spirit of V itriol, 
and an Qunce of Honey of Roſes, 7 


For a Canker in the Mouth or Gums 


M IX forty drops of Spirit of Vitriol, in 
an Ounce of Honey of Roſes : Keep ih. 
the Sore Place always moiſt with this mix- Ws, 
ture; and *tis a certain Cure. 


A Gargle in the Palſey. ſv 


PUT a large Spoonful of Muſtard-ſeed, 
X  bruis'd, into a Pint of White wine; drop 
in Spirit of Vitriol, to make it ſharp; and \ 
R 
ſh 


waſh your Mouth often in a Day, hold 
it as long at the Root of your Tongue, as you 
can endure it at a time. | 


2 


Another 


A, 
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Another Gargle in the Palſey. 


JOUR a Quart of boiling Water upon a 
very large Handful of Lavender-flowers; 
tt it Infuſe in the Aſhes, *cill *tis very ſtrong ; 
train it, and add a Spoonful of Vinegar, a 
Spoonful of Hungary-water, and a Spoonful 
of Honey, Waſh your Mouth often with 
this; it is a very good Gargle. 


{conflant Daily Waſh for your Teeth. 


ih O one Quart of Claret, put an Ounce of 

Bole-armoniac, half an Ounceof Myrrh, 
me Dram of Allum; Salt of Vitriol, ten 
Grains; an Ounce of Hungary-water, and 
two Ounces of Honey of Roſes; when theſe 
Dave ſtood in a warm Sun, or near the Fire 
or three Days, ſet it by to ſettle; and pour a 
Spoonful of it into a Tea-cup of Water, with 
which waſh your Teeth : It preſerves them 
bund, and makes them white. 


Io clean very foul Spotted Teeth. 


M 


AKE a Skewer very ſharp at one 
end, over which wind a bit of fine 
Rag, tie it on very hard, and cut it very 
harp, that it may be like a fine Pencil for 
Fainting ; dip this in Spirit of Salt, take it 
out immediately, and dip it then into a Cup 
1 of 


as. a. 


" th 
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of fair Water, in which hold it for a Mal N. 


ment; with this Rag ſo carefully wet, rubſW*| 


your Teeth, and take care you do not touch 
your Lips or Gums; have a Cup of cold W. 
ter ready to waſh your Mouth, that the 
Rag has not been dip'd in: with this you 
may make any furr'd Teeth as white 


Snow); but you muſt not uſe it often g 
careleſly. When they are ance thus clean t 
the Claret-waſh will preſerve them ſo. ta 

bl 


A Mucilage in a Sore Throat. 


F AK E four Drams of Quince-ſeed, de 
| coc it in a quarter of a Pint of Roſe or 
Plantain- water, *till *tis a ſtrong Jelly; add 6 
a Spoonful of the White of an Egg beat to 

Water; and ſweeten it with Syrrup of Mu. 
berries or Rasberries. - 


To Cure a Cough and Shortneſs of 
Breath. 


1 Elecampane roots, and boil them 
very tender and pulp them fine through 

a Sieve; take their weight in the Pulp of 
coddled Pippins; if you have a Pound weightoſ 
both together, bail it in a Pint and half df 
clarity'd Honey, for half an Hour; then 
take one Ounce of Powder of Liquorice, and 
as much Powder of Aniſeeds ; mix all well 
together, and take a Dram Morning and 
Night, 


4 595 55 F”.£+A 
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Night, and in the Afternoon : Tis an ex- 
eellent Medicine in an Aſthma. 


Another for a Cough. 


ROA ST a large Lemon very carefully 
without burning; when *tis thorough 
bot, cut and ſqueeze it into a Cup, upon 
0. three Ounces of Sugar-candy finely powder'd; 
take a Spoonful whenever your Cough trou- 
bles you: *Tis as good as tis pleaſant. 


For the ſame. 


44 T two Ounces of Syrrup of Poppies, 

90 as much Conſerve of Red Roſes; mix 

and take one Spoonful for Three Nights, 
when going to Reſt. 


Ml For the ſame, with a Hoarſeneſs. 


YRRUP of Jujubes and Althea, of each 
N two Ounces, Lohoch Sanans one Ounce ; 
1 Saffron and Water-flag powder'd, of each a 
i Scruple : Lick it off a Liquorice-ſtick when 
you cough. | 


* — 
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For a Hoarſeneſs. 


AKE every Night, going to Reſt, half 
a Pint of Mum, as warm as you can 
drink it at a Draught, for three Nights to. 
gether. 


For aHooping-Cough, very good. 


T AK E a Quart of Spring- water, put to 
| it a large Handful of Chin-cups that 
grow upon Moſs, a large Handful of unſet 
Hyſſop; boil it to a Pint; ftrain it off, and 
ſweeten it with Sugar candy. Let the Child, 
as oft as it coughs, take two Spoonfuls at a 
time. . 


For a Cou gh. 


MAKE a ſtrong Tea of Ale-hoof, ſweeten 
it with Sugar-candy, pour this upon a 
white Toaſt, well rubb'd with Nutmeg, 
and drink it Firſt and Laſt. ' | 


. = 
For a Conſumptive Cough. 4 


TAKE half a Pound of doubte-refin'd I. 

Sugar finely beat and ſifted, wet this Wn 
with Orange-flower-water, and boil it up to 
a Candy-height ; then ſtir in an Ounce of F 
Caſſia-Earth finely powder'd. If you — þ 
| os 


| * ; 
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erfume, a Grain of Amber-greaſe does well; 
bop it in little Cakes on a Mazareen that 
us been butter'd, and wip'd. 

This has Cured thoſe that have ſpit 
ood; 


A very good Pectoral Drink for 
" the ſame. 


AK E Quitch-graſs-roots, two Ounces, 

Eringo roots one Ounce, Loris two 
Iams, Hart's-hotn one Ounce, Raiſons ſtoned 
wo Ounces, fix Figs, one Spoonful of Pearl- 


— — 


ach one Handful ; boil theſe in three Pints 
Water *cil] a third-part is waſted ; ſtrain it, 
nd diſſolve therein two Drams of Sal- pru- 
ella, and one Ounce of Syrrup of Violets. 
Drink a quarter of a Pint often, when you 
tovgh, or are dry. 


Pills for Shortneſs of Breath. 


T ARE aquarter of an Ounce of Powder 
of Elecampane-root, half an Ounce of 

rowder of Liquorice, as much Flower of Brim- 
tone, and Powder of Aniſeed, and two 


© 


1 MWbunces of Sugar-candy powder'd; make all 
ao Pills with a ſufficient Quantity of Tar: 
Cake four large Pills when going to Reſt. 

(MW This is an Incomparable Medicine for an 


12088 
X Another 


CRY — - 
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Barley, Colts foot and Sage of Jeruſalem, of 
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Another for the ſame. 


H ALF a Pint of the Juice of Stinging 
Nettles; boil, and ſcum it, and mix it 
up with as much Clarity'd Honey: Take ; 
Spoonful Firſt and Laſt. It has done migh 
ty Cures. R -—_ 


For an Aſthma. 


T AKE Hyſſop- water, and Poppy- water 
of each five Ounces: Oxymel of Squils 
three Ounces, Syrrup of Maiden-hair one 
Ounce: Take one Spoonful when you find 
any Difficulty of Breathing. 


A good Drink in a Conſumption. 


AKE of St. John's-wort, the Great 
Daiſy flowers (call'd Ox eyes) anc 
Scabious, of each two Handfuls ; boil these 
in a Gallon of Spring-water, *cill» half be 
be waſted ; then ſtrain it, and ſweeten it wit 
clarify'd Honey to your Taſte : Take a quar 
ter of a Pint of this in half a Pint of Ne 
Milk ; make your Liquor juſt ſo warm ; an 
take it in a Morning, and at Four in the 
Afternoon. 
This Drink is highly recommended, and 
that too upon long Experience. 


A Pow. 


& 
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A Powder for a Conſumption. 


AKE twelve Dozen of the ſmalleſt 
Grigs you can get, wipe them ver 
dean; bake them in a well-glaz'd Pan a 
Night ; ſet it into the Oven again *till they 
ire dry enough to Powder; then make them 
into a very fine Powder, and take as much as 
will lie on a Half. Crown, three times a Day, 
drinking with it a Glaſs of Old Malaga, or 
| Canary. | 
Tis Reſtorative, and well Approv'd by 
many who have try'd it with Succeſs. 


For Sweating in the Night, in 4 
a Conſumption. | 


eat D RINK a Glaſs of Tent, or Old Malaga, 
with a Toaſt, every Morning early, 

cf and ſleep an Hour after it. 

This is good for Conſumptive Perſons, 


i or fuch as are Weak, in recovering a long 
arY Sickneſs. 


il For a Shortneſs of Breath. 


T AKE Flower of Brimſtone, and Ele- 
campane-root finely powder'd, of each 

an equal quantity; mix this into an Electuary 
with clarity'd Honey, and take it whenever 
v. you cough, or find it difficult to breathe. 1 
or 


* 


\ | R 
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For an Aſthma ; Incomparable. 


＋ AKE Juice of Hyſſop, Juice of Ele. ( 
campane-root, of each one Pound; boillin 
theſe to a Syrrup, with double their weight 
in Honey or Sugar-candy : Take one Spoon. 
ful of this Syrrup, in two Spoonfuls of Hy flop. 
Water, and one Spoonful of compound Briony- 
water; take this three times a Day. 


For a Cough and Shortneſsof Breath, 


T AKE Elecampane-roots, one Ounce; 
Saffron, a quarter of an Quace; Ground. 
Ivy and Hyſſop, of each one. Handful ; boil 
this in two Quarts of Water, till 'tis above 
half conſamed ; ſtrain it out, and ſweeten it 
— Sugar - candy, and take three Spoonful 
Olten. 1% 


M 


Another for the ſame: 


8 IRR UP of Garlick two Spoonfuls, or 
the Cloves of Garlick preſerv'd; either 
of them very good; but if the Breath be 
very bad, tis beſt to loſe nine or ten Ounces 1 
of Blood, if the Patient can bear it, before 

you begin to take ſo hot a Medicine. ſh 


Another 
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Another for the ſame. 


AK E one Spoonful of Linſeed-Oyl new 
e. drawn, Firſt and Laſt : This is good 
on a Pluriſie, or any other Cough; and 
it may be uſed ſafely at any Age. 


p For a Chin-Cough. 


R Y the Leaves of Box-Tree very well x 


. and powder them ſmall; and give the 


and Drink, that it can be diſguiſed in : *Tis 
excellent in that Diſtemper. 


An admirable Electuary for a 
; Cough. 


T AK E Syrrup of Hore-hound, Ground- 

Ivy, and white Poppy, of each one 
Ounce ; Crabs-eyes, one Dram; and Sperma- 
ceti, halfa Dram; mix and beat theſe very fine, 
and take a little Spoonful when your Cough 
5 troubleſome, and at going to Reſt. 


er For the Pleuriſie. 


5 AKE Broom- tops, Dandelion, Red Pop- 
re pies, and Hyſſop, of each two Handfuls 
ſhred ; Flax- ſeed bruis'd, two Ounces ; four 
Ounces of treſh Orange-peel, and nine large 


her Balls 
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Balls of freſh Stone-horſe dung; to theſe In. 
gredients, put a Gallon of Milk, and diſtil it 
in a cold Still: Tis an incomparable Water, 
and may be drank freely of. If you think it 
too cold, add a Spoonful of Sack or White. 
wine, in every Glaſs. 


Another. 


M AK E a Poſſet-Drink pretty clear 


with ſmall Ale and White- wine; and 


to a Quart of that, put three Balls of Horſe 


dung, and one Ounce of Angelica- ſeeds; let it 

infuſe three Hours; Strain and drink often 

half a Pint at a time: This has the ſame 

Virtue, and is ſooner prepared; bur *tis ſo 

ry nauſeous, that many Stomachs cannot 
ar it. | 


An excellent Water te or tbe Stone- 
x Cholick. 


U T four Pounds of Hawsberries, bruis'd,$i 


into four Quarts of ſtrong White- wine; 
let it ſteep twenty-four Hours; then draw 


off, in a cold Still, two Quarts of very ſtrong: 


and what runs after, keep by itſelf: A quar- 


ter of a Pint of the Strongeſt, has given Eaſe 


in very bad Fits at once taking; but if it 
_ up, you muſt repeat it *till it does 
ay. | 


For 


it 
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For the Cholick. 


LICE one Ounce of the very beſt Rhu: 


barb you can get, into a Quart of Sack; 
et it infuſe twelve Hours at leaſt, then drink 
bur large Spoonfuls, and fill your Bottle up 
gain: Drink this Quantity once a Day for 
Ix Weeks or two Months at leaſt ; when 
our Rhubarb has loſt its Virtue, you muſt 
put freſh. This has cured ſome People, who 
puld not find Eaſe in Opiats, nor the Bath; 
t muſt be conſtantly continued, ?cill the 
bowels and Blood are Strengthned: It has 
bone Tuch Miraculous , Cures, where even 
zudanum could not; that tis impoſſible to 
raiſe it ſo much as it deſerves. 
I do therefore adviſe every Perſon fo 
flicted, for their own ſakes, to make the 
armleſs Experiment. e 


| For the Cholick. 
AKE a Quart of Double-ſtill'd Aniſeed- 


water; infuſe in it one Ounce of Hira-, 


ca; ſtop it very cloſe, and keep it near 4 
ire, where it muſt ſtand ſome Days; ſhake 
he Glaſs twice every Day: Take three or 


Nur Spoonfuls of this in a Fit, when*tis new; 


6 will ſerve; after it has ſtood a Year or 


WO. . — . & R 
For a Convulſive-Cholick. 
AKE Yellow Tranſparent Amber; 


groſly powder'd ; Ginger minced ; mix 


and 


P 
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and fill a Pipe, Smoke three or four while in 
Pain, and always going to Reſt. 


Another for the Cholick. ; 


OIL four Spoonfuls of right good Iriþ. 

Uſquebaugh, in half a Pint of Ale, ſlice 
in a little Ginger, and ſweeten with Syrrup 
of Rhuharb: This is a pretty certain Cure, 
and feldom fails to give preſent Eaſe. 


For the Cholick. 


T AK E the thin Peel that comes off the 
. Kernels of a Ripe Wallnut dry'd and 
beat to Powder ; the thin Yellow Peel <& 
Orange powder'd ; of cach a like Quantity; 
mix in a Cup of hot Ale, and drink it up. 


A ſmall Spoonful of the Powders, mix'd, isa 
Doſe. 


For a Stitch zn the Side. 


T AK E Powder of Angelica. ſeed, and a 
large Acorn dry'd and powder'd, of 
each a like Quantity; drink after it a Gl 
of Black Cherry-water. . 


A Poſſet- Drink for a Cough. 


T one Handful of Hyſſop, four Sprigs 
= of Mint, as much Savoury and Angelica 
one Handful of ſton'd Raiſons, and twelve 
Figs; infuſe all theſe in three Pints of clea 
Poſſet-drink ; add, when ſtraia'd, one QunceÞY:. 
of Syrrup of Maiden-hair, as much Syrrup 
of Violets : Drink often. To 


1111 N *. 
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To Cure Deafneſs. 


T AKE clean fine Black Wooll, and dip it 

in Civet, put it into the Ear; as it dries, 
which in a Day or two it will, dip it again; 
"Wand keep it moiſten'd in the Ear for three 
" Weeks or a Month. 


Another. - 


T AKE an equal Quantity of good Hun- 
gary- water, and Oyl of Bitter Al- 
monds, beat them together; and drop three 
brops in the Ears going to Bed; top them 
with Black Wooll, and repeat this nine 
Nights at leaſt. 


"_ Another for a Pain in the Ear. 

HE Juice of Mountain Sage, Oyl of 
Fennel, Oyl of Bitter Almonds, Oyl of 
Olives ; take an equal Quantity of each, and 
nix them well together: Drop into the 
Wpained Ear three Drops, for three Nights. 

15E'Twill eaſe and draw out any Impoſthume, 
i that be the Cauſe. - 


For a Pain in the Ear. 


1g JAKE half a Pint of Claret, a quarter 
of a Pint of Wine-Vinegar ; put in 

vc Sage, Rue, and Roſemary ; let it boil up; 
cacſ put it into a New Mug, and hold your Ear 
CF cloſe, ſo that the Steam may be ſure to go 
up in: As it cools, heat it again and again; ang: 
2 when 
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when the Strength is pretty well waſted, Hof 
wrap your Head very warm and go into Bed. i @ 


For a Violent Cholick-Pain in the 0 
£1 | Side. | , ; 
Mix an equal Quantity of Spirit of 

Lavender, Spirit of Sal-Armoniac, and 
Hungary-water; rub it in with a very Hot f 
Hand, and lay a Flannel on as Hor as you“ 
can bear it. Repeat this often. of 


For a Blow or Hurt in the Eye. I 
NEA the Leaves of Eye-bright with : 
Rotten Apple; lay it on the Eye as 4 
Poultis : Repeat it as it grows dry. I think 
the Juice of the Eye-bright is beſt. 


A certam Remedy to take Fire out of 
n 4 Burn. 
B EAT an Apple with Sallad Oyl, *cill'ti 
à Poultis pretty ſoft; bind it on thi 
Part; and as it dries, lay on freſh: Yo 
muſt be ſure to Pare, Core, and Beat /you 
Apple well, for fear of breaking the Skin o 
the Burn: But if the Skin be off there is 
not any thing in Nature fo ſure to take out 
the Fire. | 


An excellent Ointment for a Pain i 

VE the Side. 

BE AT two Ounces of Cummin. ſeed ver 

fine; ſitrit, and put to it two Spoonful 
| x . ; 0 
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„e Capon-greaſe, and two Spoonfuls of Lin- 
. ſeed-Oyl; make it hot over the Fire, and 
| Mznoiar the Side with it: Dip a Flannel in the 


Ointment, and lay it on as hot as you can 
endure ir. | 


For a Pleuriſy and Fever. 


AF TER Bleeding once or twice, as there 
is Occaſion, let the Patient take an Ounce 
of Linſeed-Oyl new drawn; ſweeten it with 
Syrrup of Lemons ; ſhake them together till 
they mix, and let this Quantity be taken 
every four Hours: At going to Reſt, let 
i chem take thirty Graigs of ,Gaſcoign-Powder, 
with a Compoling Draught. They muſt 
orbear Malt drink; and take care they do 
not catch Cold. | 
This has done great Cures, when taken in 
time, and will prevent the Diſtemper falling 
on the Lungs. * 0 


For a Liooknels. 


T AKE a quarter of an Ounce of Hipe- 
cacoanna, deco it in an equal Quantity 
of Claret and Water; let it boil from a Quart 
s leſs than a Pint; ſtrain it, and add one 
Spoonful of Oyl; give it in a Clyſter to the 
Party afflicted. If the Patient is Weak, or 
Child, you muſt infuſe leſs of the Root; two 
Drams being a full Quantity for a ſtrong Man. 
It has Cured the moſt violent Illneſs of 

that ſort, and was recommended on the Ex- 
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Er of a. worthy and ingenious Phy. 


The beft Way of Burning Claret, for 
a Loolthds $ 1 


1 a large Quart · Bottle that will hold 
more than a Quart of Wine; put to that 
Quantity half an Ounce of Cinnamon, four 
large Blades of Mace, and a large Nutmeg 
ſliced; put a Cork into the Bottle, to keep 
in the Steam, but don't ſtop it cloſe or hard, 
for fear of breaking: Set this Bottle of Wine 
and Spice into a Skellet of Cold Water, and 
let it ſimmer till the Wine is a little waſted; 
ſweeten it with Loat-Suga#, and drink often, 
if the Patient have a cold decay'd Stomach, 
and no Fever, | at 
| For a Looſeneſs. 

A K E an Ounce of Cinnamon, and as 
much Ginger; lice both ſmall, and 
ſtrew it on a C 1 apo of Coals, over 
which let rhe Patient fit as long as the Pume 
laſts. in | 
Fr a T ooſenels, 


T AKE three large Nutmegs, and the 
/ weight of them in Cinnamon; grate and 
beat the Spice extremely fine; make it into 
a" moiſt Paſte with New-lay'd Eggs, dry 
them in little Cakes, in a Shovel, over a gen- 
tle Fire: Eat the bigneſs of a Mc" 
M19) 4 8 
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firſt and Laſt, and at Four in the After. 


nOOn. 8 , *; 
Another for a Looſeneſfſs. 
AKE a Quart of New Milk, and ſet 
it on the Fire vill it boil; then ſcum it, 
and let it boil, and ſeum it again, as long as 
any Scum rifes : When tis almoſt cold, to 
the clear Milk put Two-penny-worth of 
Aqua-Vita, and let it ſtand : "Twill Jelly, 
and keep (in a cool Veſſel and Place) two 
or three Days. It has done great Cures. 


Cinnamon- Water for a Looſeneſs 
BOIL Pound of Pearl Barley, and fix 

Ounces of Plantain-Seed, in ſix Quarts 
of Water; when both are tender, pour it 
eight Ounces of Cinna mon: Let it in- 
fuſe all 3 oy and next Day draw it off in 
a cold Still; Let the Patients drink of this 
as often as they pleaſe : If they like it ſweer, 
put in double-retin'd Sugar. ö 


For a Looſeneſs and Gripes. 


IX up twenty Grains of — 
three Drops of Oyl of Cinnamon, and 
three Drops of Oyl of Juniper, in near a Dram 
of good Venice - Treacle; make it into a Bolus, 
and take it all over Night. Next Morning, 
in the Working, drink warm Poſſet- drin 

in which Mallows have been infus'd. 
e This 


. 
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This has done great Cures, when the 
Piſtemper has been very Dangerous. 


Another for a Looſeneſs and Gripes. 
1 NF USE a Pound of Poppies, in half a 
8 


Pint of Spirit ot Wine : Take a large 
poonful of this Liquor, with fix Drops 0 
Oyl of Juniper, in a Glaſs of Black-Cherry: 
water, ſweeten'd with double-refin'd Sugar, 

"Twill give Eaſe in extreme Pain and Tor. 
ture. Note, You muſt mix your Oyl with the 

wder'd Sugar before you put it into the 

iquor, or twill ſwim on the Top, and not 


mix. | | 

For the ſame. 
DUT a large Spoonful of good Plantain- 
* ſeed into halt a Pint of Spring-water; 
boil it half away, and ftrain it out ; ſweeten 
it __ daquble-refin'd Sugar, and drink it 
It often cures at once; but muſt. be re- 
peated, if there be Occaſion. Y 


Jo help a Hot and Coſtive Habit of 
P RESERVE Green Wallnuts before 
4 the Shell is hard, after they have lain a 
Day and a Night in Water, firſt prick'd full 
of Holes; boil and ſhift the Water often, 
till they are tender; ſtick in each a bit of 
Landy d Orange-pec}, and take their weight 

| | OI 
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zel in a ſweet Lizbon Sugar; boil them up, and 
take two, three, or four of theſe when ga- 


ing to Reſt. 
8. hey are a gentle, wholſome, and cer- 
8 tain P urge. 
ge | Another. 


, DI5TIL a Quantity of Wood-ſorrel- 


water in the Spring, and ſweeten it 


of £9 a quarter of a Pint of Water is a Dole for 
"WM any Body, and may be my taken, even in 
a Fever, or Lying-in : A leſs Quantity fora 
0 Child. 4 Nr a N 
Another. 
RO AS TED Apples, with Carraway- 
> Comfits, eaten conſtantly every Night, 


Fourſcore, who has hardly ever taken other 


never felt the Gout, or Stone, or any other 
Diſtemper incident to Old Age. 
Another. - 


BOLL a few. Mallows in one Porringer 
of Water-gruel; ſtrain it out, and in- 


re ¶ ſtead of Salt, put in a Pugil of Cream of Tar- 


2 far: Let this be your Morning's Draught. 


2 Another, 


O vn Spoonful of Syrrup of Peach-Bloſ. 
> ſoms, taken in a Glaſs of 1 
| Ri 


= _ 
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r. with Syrrupof Violets: An Ounce of Syrrup 


has been the Method of a Gentlemen of 
Phyſick, or omitted this for Fifty Years, and 
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diſtill'd from the Leaves, or in which the 
Leaves and.Worm-ſeed have been decocted, 
is a moſt ſafe and certain Medicine for the 
Worms 1a 'Children. it 4. 


eder) eka DD RD on 

_ © Arp»iTIONSs to PART I. 
To make Catchup that wall keep 

good twenty Tears. 


AKE a Gallon of ſtrong Stale Beer, 
X one Pound of Anchovies waſh'd and 
clean'd from the Guts, half an Ounce of 
Mace, half an Ounce of Cloves, a quarter 


. of an Ounce of Pepper, three large Races of 
Ginger, one Pound of Shallots, one Quart of 


fiap Muſhrooms, well rubb'd and pick'd; 
boil all theſe over a flow Fire, till tis half 


waſted, then ſtraia it thro? a Plannel-bag ; let 


t ſtand till tis quite cold, then bottle, and 
ſtop it very cloſe. , This is thought to ex- 
ceed what is brought from Iadia; and muſt 
be allowed, the moſt agreeable Reliſh that 
can be given to Fijh-Sauce. One Spoonful 
to a Pint of melted Butter, gives Taſte and 


Colour, above all other Ingredients. _ 


Ware, That the Stronger and. Statler the 

Beer is, the better the Catchup will be. 

. To. make Catchup of Muſhrooms. 
TAKE a Stew-pan full of the large flap 

=-- Muſhrooms, and the Tips of thoſe you 

7H bp 1539 C Wipe 
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he wipe for Pickling; ſet it on a ſlow Fire, with 
d, a Handful of Salt; they will make a great deal 
he of Liquor, which you muſt ſtrain, and pur 
to it a quarter of a Pound of Shallots, two 
„Joes of Garlick, ſome Pepper, Ginger, 
0 Cloves, Mace, and a Bay. leaf; boil and ſcum 
- Fit very well; when *tis quite cold, bottle, 

and ſtop it very cloſe. _ 


7 Paris Pyes. 4" 
AKE a Capon and parboil it a little; 

1 Bone and Sein it, — chred it ex: 
of tremely fine; fhred alſoas ſmall, one Pound 
of Beet-ſuet. Beat a Pound of blanch'd Al. 

of monds, with fo much Sack and Orange- 
of Nower-water, as will keep them from Oil 
. Wing. Seaſon all with Nutmeg, Cloves and 
Mace, a little Salt, and twice as much fine 
Sugar as there is Spice and Salt; mix all 
* $7 well together, and make them into 
„ letle puff. paſte Patties to bake or fry; be- A 
in bre you cloſe them, you mult lay Candy'd 9 
Orange, Lemon and Citron. peel, in thin 
ul Slices, with bits of Marrow, and the Kernels 
d | Pittachia Nuts. Note, That large Chicken 
does as well as Ca pon, and is an exact 

he || Wantity kor halt the Suet and Almond. 


A Steake Florendine. 


UT a Neck of Mutton into Steakes, take 
> off the Skin and ſome of the Fat at the 


thick End; ſeaſon it with Pepper and alt, 
2 put , 


/ 
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neſs, and cover it over with the Salt and 
Spice, without the Herbs; cut the Beef into 


Fad 
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put into the Diſh one Agchovy ſhred ſmall, Ik 


à little Nutmeg flic'd thin, and a little \ 


Thyme ſhred fine, lay in the Steakes, and a. 
Pint of Oyſters, fifty Balls of Forc'd-meat, I 
half a Pint of Claret, and as much Water, * 
cover the Diſh with a Puff. cruſt, and bake 


Beef Alamode; to eat Bot. 


AK E the Round of a Buttock of Beef 
| from the Under. ſide, let it be about 
three Inches thick; if you like it red, let it 
lie a Day and Night rubb'd over with Salt- 
Petre; when that is done, take off the Far, 
and chop it with Parſly, Thyme, Sweet. | 
marjoram, and a little Onion (if you like it) | 

| 


add to this, Pepper, Salt, Cloves and Mace; 


work it up in form of Sauſages, then cut 
ſome fat Bacon into ſlips of the ſame Thick. 


holes, about two Inches diſtant from each 


other, and quite through the Beef; ſtuff into 
one, the ſpiced {lips of Bacon, and into the 
other, the Forc'd Meat, ttill all is full, ſtrew 


Salt all over it, put it into your Stew. pan, 
with half a Pound of Butter, ſet it on a quick 
Fire, that it may be brown and harden on the 
outſide, turn and flower it, that both ſides 
may be alike; then put half a Pint of Water 
to it, and cover it cloſe; put it over a'{low 


Fire, that it may.ſtew leiſurely ſeven or eight 


Hours; 


* 
<P 


"4 


in Cookery, &c, 173 
n. Hours; when it grows dry, add a Cup of 
le Water or Gravy, The Liquor tis ftew'd in, 
| a ifclear'd from Fat, and ſhook up with Claret, 
at Ji the Sauce to it; to which you may add 
er Muſhrooms, Sweetbreads, Artichoke-bot- 
ke toms, or what you pow for Ornaments, 
but the Gravy and Claret, are ſufficient to 
make it as ſavoury a Diſh as can be eat, and 
tis as good to flice Cold as eat Hot. 


MM Fan- Puddings to fry. 


| O a full Pint of Milk, you may put near 
0 1 three quarters of a Pound of . ſix 
at, Ounces of Beef. ſuet ſhred very fine, and 
et. fiſted through a Cullender, ſix Ounces of ; 
it) I Currants pick'd, waſh'd and plump'd, a A 
e: little Salt, a little Nutmeg, and a little Sugar , 
or i you like ir, but they are lighteſt without ; 
ck. three or four Eggs beat and ſtrain'd; mix all 
nd well together, try them in a large Quantity of 
to Lard or Dripping, and make them little big- 
ich ger than Fritter s. Ee. \ 


A Spaniſh potatoe or Parſnip Fritter. 


ew T AKE two large Spaniſh or Portugal Po- 

X tatoes, boil, peel and ſcrape them, 
ick beat them with four Eggs, leave out two 
the of the Whites, a large Spoonful of Cream, 
des and as much Sack as Cream, a little grated 
ter | Nutmeg ;- beat all for one Hour, till they 


ow || are very light, and fry them in a large 4 
ht | Quantity. of Lard. The Sauce that is or. 
rs; 1 oy « dered. 


* 
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dered for them, is melted Butter, Sack and 

r, but Lemon and Sugar gives more 
quickneſs to the Fritter, and is ik apt to diſ- 
agree with the Stomach. Note, That Par. 
taips are as good as Potatoes. 


Jo boil Garden Things green. | 


OU mult be ſure the Water boils when 
you put in your Peaſe, Greens, French. 
beans, or Aſparagus; when they are in, 
make it boil very faſt age in, you need nor 
cover them, but watch them, and may be 
aſſured they are enough when they begin to 


_  ftak to the Bottom, provided they have 


7 Colour. 


boil'd all the time; take them out as ſoon as 
they . link, or they immediately change 


1 5 Pickle Lemons. 


T* large Lemons and grate off 4 
little of he yellow Rind, make eight 
Scores in the Peel long-ways; then lay them 


in the Sun, and take care no Rain comes to 


them, for ſix Weeks, when they will be 
dry; put them into a Jar when you have 
filPd- them wich Muſtard-ſeed, pour Mu- 
ſtard-ſeed and White-wine Vinegar over 


them, with ſome flic'd Ginger in it; put as 


much of this Pickle as will cover them. | 


Jo Pickle Artichoke Bottoms. 


AKE Artichokes- before they are at 
their full growth, boil them kt to cat, 


then 
* . 
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chen pull off the Leaves quick, and put the 
Battoms into cold Water; ſhift them twice, 
if let them lie twelve Hours in the third Wa- 
Jer; then wipe dry, and put them into Jars, 
and cover them with a Pickle made of 
White - wine, and White - wine Vinegar; one 
part Wine, two parts Vinegar; half an 
Ounce of Mace, as much Cloves and Pep- 
per, all whole; boil it up, and let it ſtand 


tOMS. N 


To keep Wallnuts good all the I rar. 


PUT them into a Jar, on a Layer of 
Sea-ſand, ſtrew Sand again, and fo an- 
other Layer of Nuts *till *cis full, and be 


lure they do not touch each other in any of 


the Layers; when you would uſe them, lay 

them in warm Water, {hitting it as it cools 
4 for an Hour; then rub them dry, and th 
will peel well, and cat ſweet. Lemons wi 
u keep thus cover'd with Sand, longer than 
any other way you can try. 


ve Io keep Gooſeberries for Tarts all 
| the Tear. | 


4 AT HER them at their full growth 
before they turn from the Green Look, 

Top and Tail them, then put them into 
large-mouth'd Bottles, put Corks in the 

at Bottles, and ſet them into a Kettle of Water 
at, | vp to the Neck, but take care the Cork be 


: not 
b 1 


% 
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till *ris cold before you put it to the Bot- 
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not wet; let the Water heat over a flow 


Fire, till the Gooſeberries begin to look white 


or break; ſet the Bottle on a Cloth, when 
they come hot out of the Kettle, becauſe tis 
apt to break; when they are cold drive the 
Corks hard in, and pitch them down. 


TokeepWhite-BulliceorPear-Plumbs, 
[ © ATHER them when full grown, and 
| before they turn, pick out the largeſt, 

and to the ſmall ones, put as much cold 
Water as will make Liquor to cover the 
fine ones, let theſe boil gently till they are 

foft, then ſtrain the Liquor from them, and 


let it ſtand ?rill it is cool enough to bear your 


Finger; then put your large ones into this 
Pickle till they are quite cold, then you 
muſt put them into large-neck'd Bottles, or 
ſmall Jars, and lay Paper, cut fit, upon them, 
over which pour melted Butter, or rather 
ſweet Oyl; if you are careful in taking it 
off, this Method ſeldom fails. 


To keep Damaſcens for Tarts. 
O U muſt make a Syrrup of a Pound and 
half of Sugar, to a Quart of Water, boil 
and ſcum it very clear, when cold put them 
into the Syrrup, ſet them down on a ſoft 
| Fire, and keep them down in the Syrrup, and 
_ gently ſtirring 'till they are ſcalding hot, 
then ſet them off till cold, put them into little 
Pots or Jars, fuch as you can uſe at * 
182 or 
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w for when any. of theſe Fruits are expos'd to 
ite the Air, they ſpoil in a Day or two, unleſs 
en ſuch Sweet-mears as you Preſerve with full 
tis weight ot Sugar: Cover theſe over as the 
he other, with melted Butter or Oyl ; Beef. ſuet 
s hard, and apter to crack at the Edge in 
Winter. | 


lc. 


em. 


- WEDECINE — 
d Nor. Wadenfield's Remedy. for Lunacy, with 
he MW which a, Perſon of Quality cured Threeſcore. 


T AKE of Ground-Ivy-three large Hand- 
fuls ſhred ſmall, boil it in two Quarts 
e White-wine, till two Parts in three be 
dnſumed. Strain, and add to it ſix Ounces 
of the beſt Sallad Oyl, boil it up to an Oint- 
ment; let the Patient's Head be ſhav'd, rub 
nd/chafe it with the Ointment made warm. 
Then take freſh Herbs, bruis'd and apply'd 
Naiſter wiſe, tying it on the Top of the Head 
very hard. Repeat this every other Day, 
ten or twelve times; give the Patient three 
Spoonfuls of the Juice of Ground-Ivy every 
d Morning faſting, in a Glaſs of Beer for the 
rſt ten Days. B's. 
The Infallible Powder for Shortneſs of Breath, 
eſpecially in Young Ladies. 
t, T AK E of Carraway and Aniſeed, each 
one Ounce, Liquorice half an Ounce 
« One large Nutmeg, one Ounce of prepared 
7 M | Steel, 


* 
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Steel, and two Ounces of double-refin'd Su- 
gar; reduce all to a very fine Powder, and 
take as muchas will he on a Shilling, in the 

Morning faſting, and at Five in the Aſter. 
- Noon, uling Exerciſe. | 


A Conlumptive Syrrup. 


JAKE a Score of Shell Snails, waſh then 
= clean, and crack tne Shells, put them 
into a large Jelly-bag, with half a Pound o 


White Sugar-candy * ſtrew'd among fe 


them; let this hang twelve Hours at least 
*ill all the Sugar candy be melted and dio 
ont, of which you muſt take a large Te: 
ſpoonful firſt and laſt, and whenever you 
-ough 15 troubleſome. This is a quicker and 
more effectual Medicine than Snail-water. 


The Famous French Method for th: 
| Bite of a Mad- Dog. 
T AKE the Leaves of Rue, Ver vin, thi 
leſſer Sage, Plantain, Poly pody, Com 
mon Wormwood, Mint, Mother wort, Balm 
Betony, St. John's wort, and the leſſer Cen 
taury, of each an equal Quantity; gathe 
theſe in June, tie them up in little Bundles 
which are to be wrapp'd up in Papers, anc 
hung in the Air where *tis ſhady ; wet 
wanted, you are to pound them fo fine: 
to ſiſt through a Silk or Lawn Sieve. Th 
Doſe is from two, to three Drams of thi 
Powder, with half a Dram of the Powder 


Vipe 


- o : 
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Vipers fle ſn, in a Glas of good White. wine 
i a Morning faſting, for fitry-two Days to- 
0 gether; if the Bite is near the Head or Face, 
ou muſt double the Doſe. In this you are 

caution'd againſt waſhing the Wound with 
Water, which contradicts our Englifþ Practice 
of going to the Sea for that Purpoſe. How- 
ever, ſince tis neceſſary to cleanſe off the 
nl Foam or Blood, Camphirated Spirit, or 
Spirit of Myrrh is better to waſh with: I 
oF ſet down this becauſe highly recommended; 
but am, from late Experience, convinc'd, that 
no Remedy is fo ſure, as the Liver of the 
Dog ; dry and powder it immediately, and 
give from three to ſix Ounces of it, in Wine, 
Syrrup, or any way you can beſt get the 
Patient to ſwallow it. And depend upon. it 
tis the beſt Medicine yet diſcovered for that 
ad Malady ; take the Quantity within 
twenty-four Hours, if poſſible. 
An outward Application for a 
| Chin-Cough. | 
IX an equal Quantity of Spirit of 
Hart's-horn, and Oyl of Amber, not 
exceeding half an Ounce at a time, becauſe 
in often opening, it decays. With this anoint 
the Palms of the Hands, Pit of the Stomach, 
and Soles of the Feet, for a Month together; 
hand let no Water come nigh any of the Parts 
hi anointed : The Fingers and Backs of the 


Hands may be wip'd with a wet Cloth, 
0 M 2 For 
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For St. Anthony's Fre. 
TJ AKE one part fine Spirit or Oyl of 
Turpentine, and one part finely rectified 
Spirit of Wine; mix and ſhake the Glaſs 
when you uſe it, anointing the Face gently 
with a Feather, or your Finger, not cover- 
ing it. Do it often, and it cures in a Day or 
two, but take carenot to come near yourEyes, 
It foftens and heals, though at firſt you 
think it infla mes. You may put more or 
leſs Spirit of Wine, as you like. 


A moſt excellent Bitter, not inferior 
| to Stoughton's Drops. 


T A K E two Ounces of Gentian- root, the 
Riads of nine Oranges, they muſt be of 
the largeſt right Sevil, and pared very thin, 
two Drams of Saffron, and two Drams of 
Cochineal ; infuſe all in one Quart of Brandy, 
for forty-eight Hours, in the hotteſt Sun; 
then philter it through whited-· brown Paper: 
After this you may take from twenty Drops 
to a Tea - ſpoonful, in Wine, Beer, Tea, or 
any Liquor you like. 


be beſt Way to prepare Gum Am- 
63668 31999) | 7 cnc. f 

T half a Pint of choice Spirit of Sack, 
put one Ounce of Gum Ammoniacum, 
nicely powder 'd and ſifted; ſet it in a hot 
Bun for Six Weeks, ſhaking the Glaſs often 


till 
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till within three Days of pouring it off; then 
let it ſtand to ſettle, and decant it as clear 
as you can, without taking any of the 
Powder; a Tea-ſpoonful of this Spirit, with 
twenty Drops of TinQure of Caftor, in what 
fort of Liquor you like, gives immediate Re- 
lief in an Aſthma; four Spoonfuls of Spring- 
water, and two of Sack, is as proper as any. 


An Infuſion for the Cure of Me- 
lancholy. 


AK E two Drams of Aniſeed, two 
Drams of Myrrh, one Dram of Cochi- 

neal, two Drams of Hira ow: infuſe all 
in a Quart of White -· wine; let it ſtand three 
Days, then philter it, and give the Patient 


five Spoonfuls in a Morning faſting, and at 


Four in the Afternoon, *till they have taken 
two Quarts. | | | 


An Infuſion for a Dropſy. 


UT fix Spoonfuls of the Juice of Garlick, 
a Pint of the beſt Rack, with one Dram 
of Cochineal ; let it ſtand twenty · four Hours, 
then philter it, and give four Spoonfuls 
twice a Day, 't ill the whole be taken. *Tis 
a moſt nauſeous Medicine, but has done 
mighty Cures; eſpecially when the Throat 
or Breath is much atfeQed by the Diſtemper. 
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A Pre ſervative againſt the Peſtilence. 


AKE of Rue, Sage, Mint, Roſemary, 
Wormwood and Lavendar, of each 

one Handful; infuſe them in a Gallon of the 
beſt White-wine Vinegar, put all into a 
Stone Bottle cloſely cover'd and paſted; ſet 
the Bottle, thus clos d, upon warm A ſhes for 
eight Days together. After which, ſtrain it 
through a Flannel, and put the Liquor into 
Bottles, and to every Quart put an Ounce of 
Camphire ; then Cork the Bottles very cloſe, 
and it will keep ſome Tears. With this 
Preparation, waſh' your Mouth, rub your 
'Temples, and your Loins every Day; ſnuff 
a little up your Noſtrils when you go into 
the Air, and carry about you a Sponge dipt 
in the ſame, when you deſire to refreſh the 
Smell upon any Occaſion, eſpecially when 
near to any Place or Perſon that is infected. 
From a Phyſician in the Duke of Berwick's 
Army, in the Year 1721. we were told, 


That tour Malefactors, who uſed to rob the 


infected Houſes, c. had own'd at their Exe- 
cution, That they preſerved themſelves from 
the Contagion by uſing this Medicine only, 
And the Truth having been ſince confirm'd, 
by a Gentleman then preſent, I thought it 
deſerv'd a Place here; eſpecially ſince the 
n are 19 well choſen for that pur- 
&, as to need no Recommendation but 
Their own Virtue; 4 


. Jy 
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J̃?ꝰ cure a Quinley. 5 
W HE N Bleeding has faiPd, take a Swal- 
low's Neſt, as Whole as you can get 
it down, boil it in Milk *cill *cis ſoft, then 
wrap it in a Cloth, and apply it to the Throat 
as hot as the Patient can bear it. This ex-. 
cellent - Poultis has very often cured, when 
other Remedies have been uſed to no Effect. 


Anotber preſent Remedy. 


*AKE freſh Cow's-dung, mix it well with 

Hog's-lard over the Fire, apply it by 

way of Poultis as hot as it can be borne, 

ſhift it as it cools, and continue it *cill the 

Perſon 1s eas'd. It draws the Humour out- 
ward, and opens the Paſſage of the Gullet. 


An admirable Snuff for the Head. 


AK E of Sage, Roſemary, Lillies of the 
Valley, the Tops of Sweer-marjoram, 
of each half an Ounce, of Nutmeg, and of 


Aſarabacca - roots, each one Dram; dry them, 


and reduce them to a very fine Powder. 


The END of the FIRST PART. 
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4B: 
75 Broil Pigeons whole 17 
To Boil-a Turkey, or any 
Foul, with Oyſter-Sauce, 


37 
= To make Black-Caps, rhe 
A beft Way 58 

To make very $004 Barley- 
- Gruel 62 
The Nuns Biſket 79 
An excellent Balſam 105 
French King's Balſam 12 
42 the Biting of a Ma 


£408 I2 
A certain Remedy to take 
Fire out of a Burn 164 
Beef Alamoge to gat hot 172 
ToBuil Garden Things Green 


ſs of 

T okeepwhiteBullice,£&c. 173 
I A Famous French Method for 
= Bite of M. Deg 1578 
* An Excellent Bitter, not in · 


Of the Firſt PA r. 


Amond- Cream 


8 Ho make 


i C. 
To Collar Beef 14 
Tomake French Cutlets ibid. 
To Collar a Breaſt of Mutton 

to ent bot | 16 
To Collar a Pig 19 
To make Veal-Cutlets 20 
To Collar a Breaſt of Veal 


jp e oy. hot Xp 28 
ultar very | 49 
Orange Cheeſe Cakes ibid. 


A Cheeſe-Cake, wir bon 

Curd 50 
Another with Curd ibid. 
A Caitard Sack-Poſſet 51 


/ bil 


Poſtatia-Cream 61 
Fry'd Cream ibid, 

To make thick re Cream: 
Cheeſe, as at Newport 62 
Orange-Chips 67 
Apnricock-Chips 68 


4 | Cakes of Orange-flowers 70 
Conſerve of Roſes ibid, 


ToCandy any Sort of Flowers 
| I 


Frier ro'Sto 


x 


159 


ughton's Drops * 


 ToCurea Cough, and Short. 


An IN 

A Carraway-Cake without 
Yeaſt 73 
To make Stone Cream 
To make Gracknels ibid. 
A very good Seed Cake 75 
An Ne Plum 


e 
Teing for the Cake ibid, 
Ratafa-Cakes 


4 
A very rich Cherry-Cordial | 


For Convul ſions of Vertigo 
117 
A Cold Caudle in 4 Free 


For 8 Cough and ene 

of Breath 5 

A good Tray to make cas 1 

ibid. 

A whotſome Cordial 139 

For a r in the *_ 
or Gums. 


neſs of Breath 152 
Another for a Cough 15 
For the ſame ibid. 
For the ſame with a Hoarſe- 


4 ne [5 p . hd ibid, 
4 Heoping- 
For a Cough 
For a Conſumprive-Cou 
ibi 
A very good Fefleral —_ 
for rhe ſame 
For a Cough and Shortneſs 
. of Breath 158 
Auother for the ſumę ibid. 
2 the ſame 159 
For a C ;n-Cou gh ibi, 
Err the Cholick 161 
For the ſume ibid. 


11 
D E X. 


Another for the Cholick 162 
For the ſume ibid. 


74 | For a violent Cholick- 3 


in the Siae 

Out u ar Atlicatien fs 4 
Chin-cough _ - 

To make Catchup thar wilt 
laſt good 20 Tears 10 

To make Catchup of Myſ6- 
rooms ibid. 


To Dreſs 4 Taber, or any 
Diſt of Fiſh 11 

To make Dutch-Beef 

Zo Dreſs Hegs Feet and Ears 


A Drink for any 
Bruiſe or Wound 104 
A Drink. for the Evil 108 
A Drink for the Ring- Evil 
and Cancer ibid. 
A moſt excellent Drink for 
the King's Evil in the 


121 
Tie Ricky Drink 129 
A cooling Drink in a Fever 
r Pleuriſy 130 
1 Another Drink in @ Fever 
ibid, 
Another Drink 131 
Another ſort ibid. 
Au incomparable Drink iu a 
Thirſty ver 136 
A Draught for 4 9 | 
tion by 
A Drink for the o 140 
An excellent Turging Ale for 
a Dropſy 144 
For a Dropſy 145 
For a Dropſy 146 
A Drink in the Gout or 
Rheumaiiſm 149 


For Convulſive Cholick ibid. j 


A geo 


ir INDEX. 


To keep Gooleberrice al hs 
Tear 
Beſt Way to prepare Gum 


- A good Drink in a Conſump- 
tion 156 
To Cure Deafneſs 16 
Another ibid. 
Another for a Pain in the 
Ear ibid. 
Another for the ſame ibid. 
Tokeep ſcens for Tarts 


176 
Tyfufion for a Dropſy 181 


8 
An 8 for @ Con- 


Frey . EleQuary "for | 
4 Cough 159 
For a Blew or Hurt in the 
Eye 164 


To Fricaſſey Chickens or 
Swetr-breads 22 
Another for the ſame ibid. 
To Force a Leg of 1 Lamb 24 
20 Fry Oyſters for Garniſh for 

Fiſh or H. 
15 make good e 
Apreny oraafe 
tty ſorrofFlumme 2 
0 make Hart's- Horn Flum: 
1 


5 | 
7 make good Fritters $0 
Fannie Potatoe or Par- 
Pry ritter 


G. 
Thick. Gi nger-bread 
For the Gout 


7. "DEER 


72 
139 


"I A Gargle for a Sore Throat 


150 
A Gargle in che Patſy ibid. 
Another Gage rf Patſy 


2 | For the Jaundice 


Ammoniacum 189 


To Haſh 4 Cup Head 27 
For the Head - ach 140 
For a Hoarſeneſs I54 
To Help a Hot and Coftive 

Habit of Body 168 
Another 
Another 
| Another 
Another 


' Hart's-horn 4 Calf"'s fot. 
the beſt way 36 
+ Almondnet or White 
jelly 57 
of Currants 67 
Calin or Pippin Jelly 82 

For an Inflammation in the 
T hroat 1134 

» 146 
leaſant and ſafe Mediale 
a 5 5 2 tow. Jaundice 


145 


To make Leber Loaves 26 
Lemon Cream, . beſt way 58 
Lemon-Cakes 66 
For a Looſeneſs 165 
T he beſt way of Burning 

Claret for a Looſeneſs 166 
For a Looſeneſs ibid, 
Another for a Looſeneſs ibid. 
Another for the ſame 167 
Cinamon-Water for a Looſe- 
neſs and Fever ibid, 
Fer a Looſeneſs and Grape 


3 
Tom 
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; An IN 
fmother for a Looſeneſo and 
Gripes 168 
iy the ſame ibid, 
Dr. Wadenfield's Remedy for 
Lunacy, E9c. 177 

+ M. 

Tomake Orange-Marmalade 
| 66 

White Mead 89 

Strong Mead 


92 
Ijuſion ty cure S 
181 


| O. 
fn Qyl for any Bruiſe or 
as 106 
An Ointment for Swellings 
in the King's Foil 109 
An Ointment for the Emil 
or Rickets 110 
The Small age-Ointment 123 
An Ointment good for any 
Achor Swelling in Man or 
Beaſt 124 
Au Ointment for a Burn 132 
An Ointment which is a cer- 
tain Cure for any Scabs, 
Pimples, or Old Inveterate 
Lech . 126 
fn incomparalle Ointment 
for a Strein, Weakneſs, or 
SbrinkingintheNerves 127 
An Ointment fora Child that 
has the Rickets 128 
An Ointment” for the Back 
of a Weak, Rickgtty Child 


12 
An excellent Ointment firs 
Pain is the Side 164 


p. | 
Patti Dj 
lie ton T 5 


” , 
D EX. 


To make a Potatoe Pye 30 
A Sweet Pye, which may be 
made of young Lamb or 
Chickens 32 
Tomake a Heg-meat-Pye 35 


To make Lobſter-Pyes 37 


To Pot Neats. Tongues, 4 
better way than Drying 
them 39 

To Pot Salmon as at New- 
Caſtle 0 

To Pickle Mackarel, call a 


© nga ibid, 
0 Pot * 2 
A Welphatia Ham Bye 
| ibid. 
To Pickle Caalins like Mango 
ibid. 
To Pickle Wallnurs 43 
To Pickle Muſhrooms 44 
To Pickle Neats- Z ONgues 4 
To Pickle Pigeons ibs 
To Pickle Smelts 
To Pickle Oyſters ibid. 
An Apple - Pudding to Bake 
T hebeft Orange Pudding that 
ever was taſted ibid. 


A Rice- 3 48 
White Hag Pudding ibid. 


eee e 0 | 


ThinCreamPan-Cakes 
a Quire of Paper 51 


An Almond Pudding ibid. | 


Orange Puddin $2 

Cheeſe-Curd-Puddi 2 

" ſe er Fader, 
der- Fuddim 

A Sagoe- Padding "ibis 

An Orange-Poſſet 6a 

Panada for 4 Sick or Weak 


Joy beſt way 10 Pat Beef 25 


— 


W 75 


53 
54 


Ks 
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An INDEX. 


To - "as Atricocts in 
6 


Jelly | 8 
Prawlins or Fry'4 Almonds 
69 

To Preſerve Orange-flowers 
1 ibid. 

| owder igeſtion 71 
An excellent Plum-Pudding 
Fee Minc'd Pyes : 2 
Lemon or Choculate- Puffs 58 
Amend Puffs ibid. 
Pancakes very gaod 80 
Zo Preſerve Golden-Pippins 
the beſt wa 82 
To make Milk-Punch 91 
The Red Powder for Fevers, 
Small pox, or Surfeits 113 
Gaſcoign-Powder, a good ſor: 
| of the ſame Uſes 114 
very guad Powder for a 
Dizzaneſs in the Head and 
to ' prevent Apopleftick 


Fits 115 
A Powder to ſiop a Hicknp 
in Man, Woman, or 1 84 
5 101d. 
An excellent Powder ſor Cun- 
v'fion Fits ibid. 
A Powder for, Digeſtion 116 
Avery good Plaiſter for a Ho- 
mach ſore with Coughing 

12 
Plaiſters for a Fever 75 
A very good Poultis for 4 
\ © © Sore Breast 1186 
A Poſſet Drink to be taken 


MN before rhe Fit of an Ague 
. I 
An admirable Poſſe Dual 


A very good Purge in a Fre- 
; 126 
Pills for Shortneſs of Breath 
Another for the ſame = 
Powder for Conſumption 157 
For the P leurity 159 
Another 160 
A Pofſet-Drink for a Cough 
| 162 

For a Pleuriſy and Fever 165 
: aris Pics 171 

an Puddings t | 
r 
To Pickle Artichoke 2 
. ibi 

 Infallible Powder for Shert- 
neſs of Breath, eſpecially 
in Ladies L 177 
A Preſervative againſt the 
Peſtilence TAW | - 


25 Cure a Quin 183 
Anotherpreſent Remedy ibid. 


| 17 
To Roaſt @ Calf's Head 14 
To * 27 
To make Ratafia 92 
A Preſent Remedy for Con- 
vulſion Fits 116 
Another for rhe ſame. 117 


S. 
A Green Peaſe-Soup, with. 
out Meat 
A very good Soup 


A very goa Peaſe 
Ou fiſb or Prawn So 
ibid, 


Soup 11 


m a Pleuriſy, er Shortneſs 
— of Breath © 134 


Peaſe-Soup for Lent cr any 
Faſling- Day 12 


reer 


F 


An INDEX. 


A Meat-Soup 13 
To Stew Pigeon 16 
To Stew a Hare 23 
To make Stove-Veal 29 
To Stew Carp 30 
* Sauce for boiPd Rab- 
ts I 
Apretry Sauce for Woodcocks, 
—— 22 32 
To Stew Herrings 33 
To make Sauſages 34 
Scotch- Clogs a good way 35 
To Stew Offers 36 
To Stew a Rump of Beef 41 
To Stew Golden Pippins 56 
A Whipt Syllabub, exrraor- 
dinary 64 
To make Sago 6 
To make Salop ibid. 
To improve Syder, and make 
it perfettly Fine 91 
Spirit of Clary 96 
Giri of Carrauays ibid. 
Salve for the King's Evil 
106 
For a Strein 110 
A Syrrup for Convul on Fits 
| 11 
A good Sear. cloth I 1 


An incomparable Salve for 

the Eyes + ibid, 
For the Stone & Grave] 140 
For Stoppage of Water in 


the Stone 141 
For the Stone ibid. 
Another for the Stone 142 
For the Scurvy ibid. 
Fir the ſame ; 24 
Fer the ſame ibid. 


To Sweeten the Blood; in 
Seurvy, Faundice, or any 
Pains in the Limbs 147 

For the Stone 143 


Another fer the Stone ibid, 
For Sweating in the Night, 
in a Conſumption 1 
For Shortneſs of Breath ibid. 
For à Stitch in the Side 162 
A Steake Florendine 171 
A Conſumptive Syrrup 178 
An aamirable Snuff fer the 

Head 183 


A very good Tanſy 54 
A Spinnege- Tart very goog 
8 


1 I 
An Almond-Tart 004 
| * 


To give certain Eaſe in the 
'Tooth-ach 123 
A conftant Daily Waſh for 
the Teeth ©. 181 
To Clean very Foul Spotted 
Teeth ibid. 
A ' Mucilage for a Sere 
Throat 152 


W. 
To make Weſtphalia. Hams 
38 
Wafers * 
The London Wigs 76 
The right Dutch Wafer 78 
To make Raiſon Elaer-Wine 


"A 83 
Another veryauholſome ibid. 
uince Wine 84 
Orange. Wine 8 
Birch-Wine, as made in 
ibid. 


Suſſex 
Black Cherry-Wine 86 
Hage · Wine 8 7 x 
Cherry. Wine, asin Kent ibid, 
Rasberry. Wine 88 
Apricock Wine 89 
Damſon Wine 90 


Cowflip or Ar 
ibid. 

eberry-Wine 92 
#/4er-Flower-Wine 93 
Cinnamon-Water 94 
| „ aial Orange Water 95 
tron- Water ibid. 
A Cordial Slack Cherry. 
Wee 97 
Strong Palſey-Water 99 
e of that Water 101 
Second Palſey. Water 102 

A very good Snail. Water for 
a Conſumption ibid. 


A good Water for the Spleen 


2 103 
A god Water for the * 
| ibid. 
A Milk-Water for Cancer or 
King's-Evil 109 
For Worms 111 
Fur the ſame ibid. 
For the ſame ibid, 
For the ſame 112 
For the ſame, well recom 
mende! 113 
A Strong Milk- Water 118 
The BarleyCinnamon- 1 5 

| 101d. 
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Wallnut-Water 
Avery good Snail- 


A good Milk. Water for 
- ferts or Worms © 


ibid, 
Fur. 
120 
Strong Huaer. berry- 5 
ibid. 

A Cordial Mint Water ibid, 


A good Milk Water 111 
Another Milk. Water ibid. 
Wallnut- Water good in Agnes 

or Fevers . 132 
An excellent Snuail. Water 

in 4 Conſumption ibid. 
A good Epidemic Water 133 
A Poppy-Water for Surſein 


137 
Another for a Surfeit 138 
A rich ff t SM We 
ter ibid. 
A good Bitter Wine 14 
A good Mouth-Water 10 be 
1 Daily in the Scurcy 


— 149 
An excellent Water for the 
Stone Cholick 160 


To keep Wallnuts' $004 4 
| 175 
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THE 


PREFACE. 


HE good Reception which the for- 

a tr Pads of theſe Collection: * 
et with, as it has encourag d the 

RES! Bookſeller ro ventare on 4 Third 
Edition, ſo it has laid apon the 
Aathor a Generous Obligation of endeavouring to 
be further ſerviceable to the World, in the ſame 
anner, eſpecially to thoſe Ladies who have ſo 
tree a Judgment, as to eſteem the Character of 
good OEconomiſt, not only conſiſtent with, but be- 
coming and ornamental to the Education and Title 


of a Gent lewoman. 


What has been repreſented to me 4s chiefly de- 
fciens in the Eirſt Part, « the want of a ſaf+ 
cient Number of RECEIPT s, inthe Art of 
Preſerving and Conſerving * Sweat. meats; 
which is for that Reaſon more Ege ſapplya in ** 
nd, with ſach as are edmirebls in their 
and curious in their Variety; and wſed by the be 
d woſt expert Miſtreſſ es in 1 nice Affair. 


1 3 


RR i * 
- * 


The PREFACE. 

1 I 0 theſe my Judicious and Generous Bene- 
| factors, I am in all 2 and Gratitude bound 
to renew my Acknowledgments, for their kind and 
ready Aſſiſtance, which has enabled me to accom 
pliſh both theſe Undertakings ; rejoycing that I can 
nog. Addreſi them in more than the naked Words 
of Thanks and Compliment, by acquainting them, 
Flut they arè in Poſſeſſion of the greateſt Reward 
of their good Works, which their honeſt Ambition 
euer aim d at; many Hundreds of Families being 
now improving by their aſefal Inſtruttions, ani 
the Advantages thereof, being likely to deſcend to 
ſucceeding Races of Toung Ladies, who may there. 
by\ be both excited and qualified to follow their Ex. 
amples. | | 


| 


| 


I have only to add, That in this Second 
Collection, the Induſtry in Procuring, Caution 
in Chu ſing, and Faithfalneſs in Delivering the 
' ſeveral Receipts, in the fulleſt and plaineſt May 
ner poſſible, have, in every Reſpect, been equal t 
what was uſed in the preceding Volume ; which 
tinag h publiſhed: by unknown Hands, has, by it 
own real,and-intrinſick Worth, made its way, and 
Jprend. itſelf in ſo mide a manner, that it m 
feaſonab iy be hoped to have Credit enough to recom 
o menu Supplement, to the Eſteem and As- 
1 hat ion of the Publict. wee , þ1 
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Jo make Plum-Porridge. 


„ lOIL a large Leg of Beef to 
R!Rags, and make as much Broth 
as will Jelly when cold; when 
tis enough, ſtrain it, let it ſtand 
| to be cold, that you may take off 
all the Fat, then put it over the Fire again; 
and to every Gallon of Broth, put near a 7 
Pound of Currants,. and half a Pound of © q 
Raiſons, clean waſh'd and pick'd ; Stew alfo. 
two Pounds of Prunes, and when they are 
£91 | A 2 plumpr, 


1 
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plumpt, take out the faireſt to put in whole, 
and pulp the reſt through a Cullender, and 
waſh the Stone and Skins clean with ſome 
of the Broth; take alſo the Crumb of 3 
Penny white Loaf grated, to every Gallon; 
and to four Gallons, you may put about two 
| Nutmegs, the weight of that in Cloves and 
Mace, and the weight of all in Cinnamon; 
let all the Spice be finely beat and grated, 
add Salt and Sugar to your Taſte; whea the 
Fruit is plump, *tis enough; but juſt before 
you take it from the Fire, ſqueeze in the 
]uice of four or five Lemons, and throw in 
the Peel of two; four Gallons will require 
a Quart of Claret, and a Pint of Sack, which 
mult be put in with the Fruit. | 


To make Calves-Foot Broth, 


OIL your Feet in as much Water as 
will make a good Jelly, whea tis enough 
ſtrain it, and ſer the Liquor on the Fire again, 
with two or three Blades of Mace; it tis 
two Quarts, about half a Pint of Sack, half 
a Pound of Currants clean waſh'd and 
pick'd; when they are plump, beat up the 
Volks of two Eggs, and mix them with a 
little of the cool Liquor, ſo thicken it with 
great Care over a gentle Fire, put Salt and 
Sugar to your Taſte, and ſtir in a bit of 
Butter; a little before you take it off the 
Pite, put in the Juice and Peel of a freſh 
| Lemon: 
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i Cookery, &c. 5 


Lemon: This, tho? old-faſhion'd, is a pretty 
Supper-Diſh. —_ 


Calves-Feet, another Way. 


OIL two Calves. Feet, a bit of Veal, 

a hit of Beef, and the Bottom of a White 
Loaf, add no Seaſoning, but two or three 
Blades of Mace, a ſliced Nutmeg, and ſome 
Salt; have ſome boil'd Rice to (tir in after 
you have ſtrain'd it from the Bones and 
Skins; put a boiPd Chicken in the middle, 
and Sippits ia the Diſh. This is very 
nouriſhing, and leſs offenſive to weak Sto- 
machs, than any Soup that is made 


To Dreſs a Cod's-Head. 


WI EN you have waſh'd and pick'd 

it extremely clean, tie it up tight with 
a broad Filleting, that it may keep together, 
and take out as whole as 'tis poſſible; ler 
the Liquor you boil it in, be one Pint of Vine- 
gar, and the reſt Water, enough to cover it; 
put into this three Onions quartered, ſome 
whole Pepper, Mace, and Sweet - herbs, and 
when it | boils. throw in a Handful of Salt; 
tis apt to diſcolour it, if put in at firſt; 
when *tis clean ſcumm'd, and taſtes well of 
the Spice, pot in the Head, let it ſimmer 
at leaſt half an Hour; then take it out, and 
place it on your Diſh, over a hot Chahng+-dijh 

ey of 
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of Coals; that it may be ſure to drain very 
dry, prick the Eyes, and other parts of the 
Head, to let out the Liquor, and ſoak up all 
with a Sponge; the Sauce muſt be made 
with a Pint of White-wine, almoſt as much 
Water, fix or eight Anchovies, a large 
Onion, a Nutmeg, four or five Blades of 
Mace, ſome whole Pepper, and a bit of Le- 
mon-peel and Horſe radiſh, if you like it; 
when the Anchovies are diſſolv'd, ſtrain it, 
and add the Liver of the Cod bruis'd, the 
Body of a Lobſter, and at leaſt a Pound of 
extraordinary Butter, work a little Flower 
with a bit of the Butter, that it may mix, 
and be all of a Colour; let the laſt thing be 
the Juice of a Lemon or Vinegar, the reſt 
of the Lobſter cut in Dice, ſome Shrimps 
and Oyſters fry'd and ſcalded, and fry'd 
fattiſh round the Head. YT 


To Broil Chickens, 


E T your Chickens be very Fart, ſlit them 
down the Back, and ſeaſon them with 
Salt and Pepper, lay them on a very clear 
Fire, and at a great diſtance, and let the 
Inſide lie next the Fire, that the fleſhy fide 
be not ſcorch'd or diſcolour'd ; when they 
are half done, you _ turn them often, 
and baſte them mightily, ftrew on ſome 


Raſpings of a French. Roll, that it may be 
criſp, it muſt be finely grated ; „ 
8 on 
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and melted Butter, is a good and a ready 
Sauce: But I am ordered to ſet down what 
follows as extraordinary; Take a large Hand- 
ful of Sorrel, dip it in ſcalding Water, then 
drain it, and have ready half a Pint of ſtrong 
Broth or Gravy, a Shallot ſhred ſmall, a lit- 
tle Thyme, a little Parſly, a bit of burnt 
Butter to thicken it, lay the Sorrel in Heaps, 
and pour the Sauce over it; Garniſh with 
ſliced Lemon. | 


To Stew Wild Fowl. 


ALF roaſt them, and cut them ia 
Pieces, ſet them over a Chafingdiſh of 
Coals, with half a Pint of Clarer, as much 
good Gravy, which muſt be firſt boii'd and 
ſea ſon'd with Shallot and Spice; let it ſtew 
in this Liquor, till *tis high colour'd and 
well mix'd, and they eat better than off the 
Spit. 


A good Gravy, to keep ready for 
any Uſe. 


URN an Ounce of Butter in your Fry. 
ing-pan, but always take care to do it 

at ſuch a Diſtance from the Fire, that as 
you ſtrew in the Flower to the Butter, it 
may be brown, but not black; put to it two 
Pound of coarſe lean Beef, a Quart of Wa- 
ter, and half a Pint of Wine, Red or White, 
| A 4 | as 


* 
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as you like the Colour; put three Anchovies, 


two Shallots, ſome whole Pepper, Cloves 

and Mace, three or four Muſhrooms, or as 

many Pickled Wallnuts, let it ftew gently 

near an Hour, then ſtrain it; *twill keep 

ons Time, and is proper. for any ſavoury 
iſh. $3 


To Roaſt Pike or Mackerel. 


T AKE one large Pike, or four large 
> Mackerel, draw and waſh them clean, 
make the Seaſoning of four Anchovies, a 
Pint of Oyſters, or Shrimps, Nutmegs, 
Cloves and Mace, a little Parſly, an Onion 
or Shallot, if you like it; ſhred and grate all 
theſe very ſmall, and mix it up with full 
half a Pound of good Butter, fill the Bellies 
of the Fiſh with. this Seaſoning, and ſtrew 
ſome on the outſide of them, with flat large 
Skewers and a broad Tape, tie them on to 
the Spit, bafte it as it roaſts with Claret 
or Butter (J prefer the laſt) let your Sauce 
be Wine, Oyſter Liquor, Aachovy, Spice, 
Butter and Vinegar, which is always to be 
the laſt Ingrediear ; when you ſtir in your 
Butter, take care you ſtir in no more Flower 
than will make it mix well, becauſe the 
geaſoning thickens it, 
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in Cookery, &c. 
To Roaſt Eels. 


'QKIN and waſh the fineſt large Eels 


you can get, cut them in three, four or 
five Pieces, according as they are tor Size; 
make a Seaſoning of grated Nutmeg, beaten 
Pepper and Salt, a little Thyme and Sage, 
a little Lemon peel, the Crumb of white 
Bread; let all theſe be finely grated and 
ſhred, and ſtrew'd on the Eels, ſtick them 
craſs each other on Skewers, and tie the 
Skewers to your Spit, and let them roaſt 
till they begin to crack, and are white at 
the Bone, be ſure to baſte them well, as they 
roaſt ; melted Butter and Juice of Lemon 
is the beſt Sauce, becauſe the Seaſoning gives 
them as good a Reliſh as they can have; 
they fry or broil as well as roaft, fo ſea- 
ſon d. | 


A Sweet Sauce for boil d Mutton, 
very good. 


T AKE a quarter of a Pint of the Broth 
= your Mutton was boil'd in, put to it four 
Spoonfuls of the Pickle of Capers or Sam- 
phire, ſet it on the Fire to boil ; then ſhred 
a Carrot, which has been firſt boil'd render, 
and four Spoonfuls of Capers or Samphire 
ſhred, put this into the Liquor; when it 
boils ſtir in four Ounces of Butrer, and ſhake 
a very 


| _ 
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a very little Flower, ſweeten it, and pour it 
over the Meat: Tis a grateful, tho' old- 
taſhion'd Sauce. | 


To make a Paſty of Beef or Mutton, || 
as good as Veniſon. | 


BNE a ſmall Rump, or a Piece of a 
e-” Sir-loin of Beef; or, if you like Mutton 
better, let it be a Loin or a Shoulder of Mut- 
ton, but Beef is beſt ; when your Meat is 
Boned, beat it very well with your Rolling 
Pin, then rub ten Pounds of this Meat with 
four Ounces of Sugar, and let it lie twenty- ; 
four Hours, then wipe it very clean, or waſh Ml | 
it off with a Glaſs of Claret, and ſeaſon it ll | 


high with Pepper, Nutmeg, and Salt, lay it 

in your Cruſt, and cover ſo much Meat 
with full two Pounds of Butter; put on the ll 
* ' Cruſt, and bake it as much as Veniſon , ſet 
the Bones into the Oven, with no more Wa- ; 
ter than will cover them, that you may . 
have a little good Gravy, to put into the . 
Paſty, if it wants it when draw'd. Let no 

one diſlike the laying it in Sugar, till they 

have try'd it, for how prepoſterous an In- 

gredient ſoever it may ſeem in a ſavoury Pye, 

| J muſt beg leave to aſſure the Reader, that 
nothing gives ſo certain a Shortneſs and 
Tenderneſs to the Meat as Sugar; and, if 
carefully waſh'd or wip'd off, it leaves a |} | 
Delicacy that is equal to Veniſon; and hos } 

: | I have 
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t I have Occaſion to mention Sugar, *tis my 
Opinion, that in our common Exgliſh Bacon, 
tis as effectual in the Cure of it, as Salt; 
and whereas abundance of Salt makes ir 
hard and dry, the Addition of Sugar gives a 
Tenderneſs almoſt equal to right Weſtphalia, 


and preſerves it good all the Year, with half 
the Quantity of Salt we formerly uſed. 


A Shrimp-Pye. 


T AK E a Quart of Shrimps, clean pick'd 

from the Shells; if they are very ſalt 
in the boiling, ſea ſon them only with a little 
Cloves and Mace, but if they want Salt, 
ſhred two or three Anchovies very fine, 
and mix them with the Spice, and ſeaſon the 
Shrimps; you may make a good Cruſt, be- 
cauſe they don't want much. baking ; put a 
pretty deal of Butter over and under them, 
2» one Glaſs of White-wine, and ſet it in the 
Y Oven: Where Shrimps are to be had, this 
le I is not an expenſive, but a very delicious 
10 FF Diſh, 


A Hare-Pye. 


ONE the Hare, and ſhred the Meat 

ſmall, take almoſt the weight in freſh 
Beef-ſuet, ſhred that ſmall then too, beat both 
in a Marble Mortar, *till*tis ſo finely. mix*d you 
cannot diſcover the Meat from the Suet; 5 7 
c 
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the Hare was large, it will take up two 
Ounces of Salt, two ſmall Nutmegs, their 
weight in Cloves and Mace, and add alſo 
a little fine Pepper ; mix the Spice well with 
the Meat, and put it into à good Cruſt 
$4 - and bake it; tis good hot or cold. 


A very pretty Cruſt for Tarts. 


AKE three Eggs and beat them well 
together, put to them three Spoonfuls 
of cold Water, then break in a Pound of 
Butter; while you are working it all together, 
let ſome Flower be ſhak'd in, and work it 
together, ſtill ſtrewing in more Flower, till 
tis a pretty ſtiff Paſte, then roul it out for 
Tarts ; it keeps criſper and longer than 
puff Cruſt ſor moſt Uſes. 


A Green-Goolſe Pye. | 4 


AK E two fat Green Geeſe, bone them 
1 and ſeaſon them pretty high, with 
Nutmegs, Cloves, Mace, Pepper and Salt, 
and, if you like it, two whole Onions; lay 
them upon each other, and fill the ſides, 
and cover them with Butter: Let them b 
be well bak'd, and they ear delicately hot I} ® 
or cold. . | 
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To Pot Cheſhire-Cheeſe. | 


AKE three Pounds of Cheſhire-Cheeſe, 
and put it into a Mortar, with half a 
Pound of the beſt freſh Butter you can get, 
und them together, and in the beating 
add a Glaſs or two of rich Canary, and half 
an Ounce of Mace, ſo finely beat and ſifted 
that it may not be diſcern'd ; when all is 
extremely well mix'd, preſs it hard down 
into a Gallipot, cover it with melted But- 
ter, and keep it cool; a flice of this ex- 
ceeds all the Cream Cheeſes that can poſſi- 
bly be made, and is generally more ac- 
ceptable. | 


To make a Cold Haſh, or Salad- 


Magunday. | 

AKE a Afi, two cold Chickens, 

or, if you have neither, a piece of fine 
white Veal will do; cut the Breaſts of theſe 
Fowls into fair {lices, and mince all the reſt ; 
to the Quantity of two Chickens you mult 
take eight or ten large Anchovies, waſh and 
bone them, eight large Pickled Oyſters, ten 
or twelve fine green Pickled Cucumbers, 
ſhred the Oyſters, the Anchovies, the Cu. 
cumbers, and one whole Lemon ſmall, mix 
them with the ſhred Meat, lay it in the 
middle of the Diſh, lay the ſlices of the 
| white 
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white part round the Diſh, with halv'd An. 
chovies, whole Pickled Oyſters, quarter'd . 


= Cucumbers, ſliced Lemon, whole Pickled 
Muſhrooms, Capers or any Pickle you like; 


cut alſo ſome fine Lettice, and lay round I ( 
among the Garniſh, but put not Oil and 
Vinegar to the minced Meat, till it comes o 
to Table. it 
br b 
To Souſe a Turkey, in Imitation of 
N Sturgeon. : 
AKE a fine large Turkey, dreſs it In 
very clean, dry and bone it, then tie it I d 
up, as you do Sturgeon; put into the Pot you 
boil it in, one Quart of White-wine, one 11 
Quart of Water, and one Quart of 
Vinegar, and a very large Handful of Salt, , 
let it boil, and ſcum it well, and then put in 
the Turkey; when tis enough, take it aut. 
and tie it tighter, let the Liquor boil a lit- I " 
tle longer, and if it wants more Vinegar or I' 
Salt, add it when tis cold, pour it upon the ÞÞ 
Turkey, twill keep ſome Months; you eat * 
i wir Oil and Vinegar, or Sugar and Vine- £ © 
gar; *tis more delicate than Sturgeon, and 8 
makes a pretty Variety; if that is not to it 
be had, cover it with Fennel, when it is i 
brought to the Table. 0 
7 & $77 447 . : V 
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A very pretty way to eat cold boil'd 
Beef. 


8 


LICE it as thin as *tis poſſible, ſlice 

alſo an Onion, or a Shallot, and ſqueeze 
on it the Juice ofa Lemon or two, then beat 
it between two Plates, as you do Cucum- 
bers; when 'tis very well beaten, and taſtes 
ſharp of the Lemon, put it into a deep China 
Diſh, pick out the Onion, and pour on Oil, 
ſhake in alſo fome ſhred Parſly, and Gar- 
niſh with ſliced Lemon; tis very ſavoury and 


delicious. 


To make excellent Meat of a Hog's- 
Head. 


AK E the Head and ſplit it, take out 
the Brains, cut off the Ears, and lay, 
it in Water one Day, then boil it till all the 


Bones come out, then take off the Skin as 


whole as you can, for that is to be laid over 
and under it, chop it ſmall, as faſt as you 
can, while tis hot; ſeaſon it with Pepper, 
Salt, Mace, Nutmeg, or Jamaica Pepper, 
if you like it, inſtead of Mace; preſs ĩt down 
into a Pudding or Veniſon- pan, lay the Skin 
over and under it, cover and preſs it down 
very cloſe, and when tis quite cold t ill 
turn out, and cut as cloſe as a Cheele; 
you may add Salt and Vinegar to ſome of 
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the Liquor *twas boil'd in, and keep it in 
that Pickle : Tis eat with Vinegar or 
Muſtard, and is better than Brawn, if the 

Head you make it of be large and fat. 


in Pickle for Boiling, to eat Hot 
or Cold. | 


LEAN them well, and rub them 
very dry, then lay them flat in a Tray, 
and falt them well with common Salt; let 
them lie two Days, then beat an Ounce of 
Salt-petre for every Tongue, and ſtrew it on 
the Top of the Tongue; let it lie two or three 
Days, and then ſalt it again with common 
Salt, after this turn them often, and put freſh 
Salt when wanted; theſe need never. be 
Dried, but kept always in the Pickle, and 
1. 95 when you have Occaſion, out of the 
ickle. n 


| 

| 

| 

( 

| | | [ 
A very good way to keep Totigues | 
h 

* 
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An admirablePickle, in Imitation of 
5 Bamboo, exactly as that 1 
done. | 47s 


T AKE the largeſt and youngeſt Shoots 
of Elder, which put out the middle 
of May, the middle Stalks are moſt tender 
and biggeſt, the ſmall are not worth doing; 


F peel 


* 
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peel off the outward Peel or Skin, and lay 
them in a ſtrong Brine of Salt and Water 
for one Night, and then dry them in a 
Cloth, piece by piece; in the mean Time, 
make your Pickle of half White-wine, and 
half Beer-V inegar ; to each Quart of Pickle 


| you muſt put an Ounce of White or Red 


epper, an Ounce of Ginger ſliced, a little 
Mace, and a few Corns of Jamaica Pepper; 
when the Spice has boil'd in the Pickle, 
pour it hot upon the Shoots, ſtop them cloſe 
immediately, and ſet the 2 two Hours bes 
tore the Fire, turning it often; tis as good a 
way to green this or any other Pickle as 
often boiling, though either way 1s certain, 
if you keep it ſcalding hot; always uſe 


Stone-Jars, for any ſort of Pickle, if they 


can be got; the firſt Charge is inconſidera- 
ble, and they do. not ny laſt longer than 
Earth, but keep the Pickle better, becauſe 
Vinegar will penetrate through all Earthen 
Veſſels and Glaſs will not bear the Fire 
This is a very criſp pretty taſted Pickle. 


Jo Pickle Small Onions. 


TAKE {mall Onions, peel off the out- 
ward Skin, and put them in Salt 
and Water all Night, pour that away, and 
put a freſh Pickle of Salt and Water, made 
lronger than the firſt; ſet them on ths 
Fire In this, and let them juſt boil, ſcum 

B them 
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them well, and take them off the Fire, ſet 
them by to cool, and make a Pickle of White. 
wine Vinegar, Pepper, Mace, and a little 
Ginger; let all ſtand ro be cold, then dry 
the Onions from the Brine, and put them 
into the Pickle; if you add Muſtard-ſeed, 
they will keep ſome Time: They taſte and 
look very pretty among green Pickles. 


To Pickle Cucumbers in Slices. 


TXXE Thirty large Cucumbers, cut 
them in ſlices, but not too thin, put 
them in a broad Pan, and lay with them 
ſome ſmall Onions peel'd, let them ſtand 
Twenty four Hours; then put them into 2 
Cullender to drain; boil two Quarts of 
Vinegar, with whole Pepper, large Mace, 
and Ginger; put the Cucumbers into a 
Jar, and pour the Pickle boiling- hot upon 
them, ſtop them very cloſe that Moment, 
fet them by for Two Days; and then boil 
the Pickle again, as before, till they ate 
reen'd. W FR 
Note, That they keep beſt unpared, and 
the whole ſmall Onion may be kept in the 
Pickle with them. 


e 
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An Incomparable Way to make 
Muſtard. 


TXKE a Quart of the beſt Muſtard- 
ſeed you can get, let it be well dryed, 
hnely beat and fifted, then put to mix it two 
parts White-wine Vinegar, and one Sack, 
alſo one Spoonful of double refin'd Sugar, 
ſtop it cloſe, - and *twill keep a Year : If 
you are curious in your Seed, this way of 
t making it, gives a very agreeable Quick- 
t neſs and Flavour, that is not ſo diſguſting in 
m the Breath, as when Garlick is kept in the * 


d Jug. 


. — f ®9Y 


ol To Stew Cucumbers to cat Hot. 


a JAKE ſix large Cucumbers, pare them 
and cut them in {lices, not too thin, 
nt. put them into your Sauce pan, with ſome 
oil elt, and a whole Onion, not too large; let 
reflthem ſtew in their own Liquor a little, 
then draia all that Liquor away, as dry as 
nd you can; and put ro them, when you have 
heß taken out the Onion, one Anchovy, two or 
three Blades of Mace, a Spoonful of Gravy, 
and a quarter of a Pint of Claret; when 
the Anchovy is diſſolved, ſhake in a bit of 
burnt Butter, to thickea it; tis a Sauce 
generally liked with Veniſon or Mutton, © 
and is indeed very ſavoury ; ſome Peopleadd 
. B 2 Ale, 
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dry, tie them down, and keep them dry a 


1. 
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Ale, rather than Wine, and 'tis very good, flw 
where Wine cannot be had. in 
pe 

The keep Artichoak Bottoms for I. 


Sauce. 


14 K E your Artichoaks about Michael 

mas, they may be the ſmall Plant ſort 1 
boil them ſo much, as to take off all the 
Leaves, and the Choak; then put them oa 
Tia Plates, and ſet them into your Oven, afteryo 
your other Things are out, when ' tis ſo cooflan 
as not to diſcolour them in the leaſt ; do thiYtre 
till they are very dry, then put them intqtr 
an Earthen Pot to keep; tie them dowafiPl: 
cloſe, and keep them in a dry Place; when bo 
you would uſe them, put them into ſongW 
ſcalding Water, till they are tender, cui ti: 
them in large Dice; they look white, and Pi 
eat very ſweet all Winter. 


To keep Muſhrooms without Pickl: 
for Sauce. 5 


TXEE large Muſhrooms, peel them 
and take out all the Inſide, lay then 
in Water ſome Hours; then ſtrew them it 
their own — and lay them on Tir 
Plates, as you do the Artichoak-bottoms, the 
-a cool Oven, repeat it till they are perfect. 


the other FIST | cannot find they will loo 
* 1 ; White 


in Cookery, &c. 21 


white, take what care we can; therefore 
in the Stewing, I put ſome Mace and Pep- 
per, ſo they eat delicately, and look as well 
as Truffles. 5 


To Collar Veal. 

E | 

rt AKE the Fillet of a Fat Leg of Yeal, 
he bone it, and cut the Fat in Slices to 


onlmix well, and roll up in the Collars ; make 
your Seaſoning of Pepper, Cloves, Mace, 
and Salt, ſhred alſo Lemon - Thyme ex- 
Miremely ſmall, place the Pieces of Fat, and 
ſtrew the Seaſoning, that it may be all 
Places alike; then roll it very tight, and 
enboil it tender in half White- wine, and half 
ng Water, ſeaſon'd with Salt and Spice; when 
ul tis * new roll it, and keep it in that 
nMPickle. ä 


' A Neat's-Tongue Pudding. 


OIL a ſmall Neat's. Tongue, before tis 
ſalted ; when tis enough blanch it, 
mand when *tis cold, ſhred or grate it ex- 
Mtremely fine, put to it a Penny-Loaf grated, 
tear a Quart of Cream, eight Eggs, but 
talf the Whites, beat and train the Eggs, 
then add a Spoonful or two of Sack, a little 
alt, beaten Cloves and Mace, and Sugar 
to your Taſte; a few Currants, and ſome 
Ycitron-peel Candy'd ; when you have laida 

| B 3 P uff- 
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Puff. paſte in the Diſh, put in the Pudding ; 


and then ſtick all over with large Pieces oi 
Marrow. 


The beſt way to make the Old Engliſh 


Bread Pudding. 


R ATE a Penny Loaf, all but the 

Cruſt, and pour upon it a full Pint of 
boiling Milk ; if you can get Cream *tis 
better; 'cover it, and let it ſtand to ſcald ; for 
this Quantity beat up five Eggs, leave out 
two Whites, with a little Salt, and a little 
Sugar, ſtrain this to the Bread and Milk; 
when that is pretty cool, grate in a little 
Nutmeg, and mix all well; pour it into lit- 
tle Wooden Diſhes that have been Butter'd, 
and are of a Size, tie them up in Cloths, 
very tight ; they require near an Hour t 
boil, when in Diſhes; be ſure to flower the 
Cloth you tie over the Diſh; becauſe if you 
would have your Pudding very good, you 
muſt make them almoſt as thin as Cuſtard 


and in the Spring, the Addition of Juice ol 


Spinnage, makes them as good as Tanſy. 


French Bread. 


Pp AK E a Quart of Flower, and put te 
it three Spoonfuls of Ale- yeaſt, an equa 


. Quantity of Milk and Water warm'd; about 


the bigneſs of a Wallnut of good ry 
5 an 
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and à little Salt; make them pretty light, 
and drop them on Tin - Plates, tet them be- 
fore the Fire to riſe, and bake them in a 
quick Oven, raſp them; ſome People put 
three Eggs, only one White, to this Quanti- 
ty; but I think Eggs make it cough, aud not 
ſo ſhort; but that as you pleaſe. 


An excellent Oatmeal Pudding. 


POI into a Quart of Milk, juſt warm, 

one Pint of whole Oatmeal, very care- 
fully pick'd, let it {oak at leaſt Two Hours; 
then add to it a quarter of a Pound of ſtoned 
Raiſons, half a Pound of Currants, a little 
Sait, four Ounces of Sugar, and full half a 
Pound of good Butter; if you bake it, 
Marrow on the Top is a good Addition; 'tis 
very good either bak'd or boil'd. 


A Rice or Millet Pudding. 


A K E ſix Ounces of whole Rice, or 

Millet feed, to this put full three Pints 
of New Milk, rather more than a quarter 
of a Pound of Sugar, a little Salt, and fix 
Ounces, or near half a Pound of Butter ; for 
unleſs you have Marrow, Butter is better in 
all theſe than Suet: I ſet down all theſe 
without Eggs, becauſe they are generally as 


well, if not better lik'd without; but if you 


would have them of the Cuſtard ſort, you 
| „ may 
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may add from feur to nine Eggs, beat them 
well, and leave a little of your Milk to mix 
and ſtrain with them. 


A Pancake Pudding. 


T a Quart of Milk, four Eggs, two 

large Spoonfuls of Flower, a little Salt, 
and a very little grated Ginger; Butter your 
Diſh, and bake it; pour melted Butter over 
it when it comes out of the Oven: *Tis a 
cheap and very acceptable Pudding, being 
leſs offenſive to the Stomach than fry'd 
Pancakes. p 


Puffs f Fry inſtead of Fritters, 


AKE a Piat of Milk, and mix as much 
Flower as will make it a Haſty-Pud- 
ding ;. take care to mix it with a little of the 
Milk at firſt, and ſo more and more, that 
When you ſet it on the Fire to thicken, it 
may not grow lumpy ; pour it out to cool, 
and then add to it three Eggs, a little Salt 
and Sugar, beat all in a Mortar; fry them 
in good Lard over a quick Fire: They are 
to be dropp'd ſmall, and will be round. 


/ 
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9 


Herb Dumplins. 


AKE the Crumb of a Two: penny 
Loaf grated, fift it through a Cullen- 
der, take almoſt as much freſh Beef-ſuer, 
a | ſhred and ſifted, put in Thyme, ſweet Mar- 
„ joram, Savory, and as much Penny-royal 
r as all the other Herbs together; let all be 
r ſhred extremely ſmall; put in a few Cur- 
a I rants neatly pick'd and waſh'd, a little Salt, 
g _—_ Nutmeg, and a Spoonful, of Sugar, 
d at two Eggs, with two Spoonfuls of Sack, 
mingle all theſe; rub a little Flower on 
your Hands, and roll them up as big as 
Tennis Balls; boil them half an Hour; melt 
your Butter with a Glaſs of Sack, and 43 
h ſtrew Sugar over them; *tis beſt to let I 
1. your Water boil before you put them in. 


An Almond Pudding. 


OIL a Quart of Cream, and when *tis 
cold, put. to it the Whites of ſeven Eggs 
new laid, that they may be beat to a Frot 
blanch five Ounces of fine Jordan Almonds, 
and beat them ſmall, with a little Orange- 
flower-Water, then mix them with your 
Cream, and Whites of Eggs; make it pret- 
ty ſweet with fine Powder Sugar, then l 
on the Top ſome thin ſlices of Orange, Le- % 
rb Y mon and Citron-peel neatly cut; take care ; 
41 | = x 


4 
* 
* * 


26 A Clection of Receipts 


to bake it in a cool Oven; for when the 
Cruſt is bak'd, *tis enough; you are to lay 
a thin Cruſt in the Diſh, before you pour 
it in, and garniſh the Brim with the ſame : 
This is a very delicate Pudding as can be 
made, and not very expenſive. 


To make Mackeroons. 


BAN CH and beat your Almonds, 
with Roſe or Orange-flower-Water, to 
every Pound of Almonds, put. a Pound of 
fine Sugar, and the White of three large 
Eggs, beat to a Proth, put all to the Al- 
monds, and beat it together very well in 
our Mortar; when *tis ſmall enough, make 
it ſcalding hot in your Preſerving- pan, then 
drop it on Waſer Paper, and bake it on 
Sheets of Tin; be ſure the Oven be not 
ſcorching. 


Alemon Pudding. 


. | T AK E a quarter of a Pound of Almonds, 
= blanch them, and beat them very fine, 
with Orange-flower-Water, or fair Water 
will do, to keep them from Oiling as they 
beat; when they are fine, put in half a 
Pound of Butter, three quarters of a Pound 
| of fine Sugar; then beat it again, and grate 
ia the Rinds of two large Lemons, and 
ſqueeze in the Juice of one, and bear it 

"= again; 
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again; put in the Volks of twelve Eggs, well 
beaten, mix it again extremely well; put a 
Puft-paſte at the Bottom of the Diſh; put 
the Pudding in, and cover it with a Puff. 
paſte; three quarters ot an Hour will bake 
it, take care your Oven be not ſo hot to 
ſcorch it: *tis a moſt delicate Pudding, and a 
very exact and certain way for either 
Orange or Lemon. 


An Orange Pudding for Skms. 


A K E the Rinds of twelve Sevi Oran- 

ges, boil them in Water till they are 
very tender, and the Bitterneſs almoſt gone, 
the Water muſt be ſhifred ſeveral Times; 
then dry them from the Water, and put 
them into a Marble Mortar, and beat them 
pretty ſmall, with half a Pound of Jordan 
Almonds blanch'd, putting in often Sack, 
and three or four Spoonfuls of Orange-flower- 
Water; grate a Pound of Naples Bisket, and 
a Penny white Loaf, which you muſt ſteep 
in warm Milk, breakiug it ſometimes, for 
fear it ſhould gather into Lumps, when 
cold; put in twenty Eggs well beaten, leave 
out five Whites, take two full Pounds of the 
Hog's-Lard, which you muſt ſcrape very 
fine with your Spoon; put in a little Salt, 
and as much fine Sugar as will make it ver 
ſweet; put all rogether when the Bread 
and Milk is cold, and mix it extremely well 
| with 
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with your Hands, that the Fat be not in 

Lumps ; this Fat eats as well as Marrow ; 

= your Skins, and boil them. with great 
re. 1 


Mite Lemon Cream. 


Ki AKE almoſt a Pint of Water, and the 

Whites of nine Eggs very well beaten, 
and the Juice of four large Lemons, or five 
if they are not large; then ſtrain it through a 
Jelly Bag, and put to it half a Pound of 
double refin d Sugar, beat and ſifted ; ſet it 
on a ſoft Fire, and keep it conſtantly ſtirring 
all one way, till *tis as thick as Jelly; pour 
it out quick. | 


A Rice White-Pot, very Good, 
| indeed. ä 

; T AKE one Pound of. Rice, boil it in 
= two Quartsof Milk, *cill *tis thick and 


tender, then bear it very well in your Mor- 
tar, with three or four Ounces of blanch'd 


 - Almonds, boil two Quarts of Cream, with 


Crumbs of white Bread, 'and Blades of 
Mace; put all together, with the Yolks'of 
eight Eggs, ſome Roſe-water, and Suggr 
to your Taſte; when 'tis in the Oven, lay 
in ſome Candy'd Orange and Citron-peels, 
ent thin in handſome Pieces: This is very 
goad, and*half the Quantity, or a . 
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makes a very pretty China Baſon full: Be 


very careful in the Baking ; *tis ſoon ſpoild 
if too hot. 


Cream Flummery. 


TA a Pint of Cream, three Spoonfuls 
of Rice Flower, very fine ground or 
beat, and ſiſted 'till it is ſmall, three Ounces 
of Sugar, and two Ounces of Almonds, beat 
ſmall ; beat with ſome Spoonfuls of Milk, 
for fear of Oiling, the Whites of three Eggs, 
beat; ſtrain the Cream and Eggs to the 
Almonds, and ſet it on the Fire, and tir it 
all one way, till *tis thick and ſmooth as a 
Cuſtard ; then pour it into deep Glaſſes, that 
when *tis cold, it may turn out in picked 
Shapes; blanch and cut ſome Almonds in 
Slips to ſtick upon it. 

\ | 88 
Currant clear Cakes. 


1 NFUSE your Currants in a Stone Pot 


or Jug, that you may keep it cloſe cover'd 
in a Kettle of Water, to boil 'till they are 
tender; then paſs. them while they are hot 
through your Jelly-bag; to a Pound of this 
Liquor, put a Pound of double-refin'd Sugar, 
boi'd to a thick Candy, till *tis almoſt Su- 
gar again; then put in your Liquor, and 
make it ſealding hot, but it muſt not boil; 
then put it into Glaſſes, the Thickneſs you 


would 
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would have your Cakes of, and put them 


in your Stove, with a moderate Heat, till 


they are a ſtrong Jelly; then turn them 
out upon Glaſs Plates, ſift a little Sugar on 
the Top of them; keep them turn'd and 
ſtoved *till they are Candy'd. White Cur- 


rants and Pear. Plumbs are done the ſame 


way. 


| Raſberry Cakes. 


1 NF US E your Rasberries as you do the 
Currants, and let the Liquor run out; 
then put to the Pulp of the Rasberries as 


much or more of the Currant Liquor as 


run out of the Rasberries; put the weight 


in Sugar, and boil it to a Candy as exactly 


as you did the other. 


Note, That the Seeds of the Rasberry 


are not to, be mix'd, therefore *tis beſt to 


ſtrain them through a thin ſtrong Cloth, 
that you may get all the Pulp, and leave 
only the dry Seeds hard preſt. Quinces and 
Apricock clear Cakes, are made the ſame 
way, only uy are ſcalded in fair Water, 
till tender, and not by Infuſion, as this ſmall 
Liquid Fruit is. 
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Raſberry Jamm. 


You are to infuſe your Rasberries as 
before, but muſt be very careful to 
pick your Fruit from the Dead and Maggotty 
ones; when they are tender, take out ſome 
af their Liquor, and put the ſame Quaatity 
of Currant Liquor to what is left; put the 
weight in Sugar, and boil it up together; 
put it into your Glaſſes, to eat with Cream 
all the Year. - 

I believe this general Rule will never fail 
you, becauſe the Perſon who ſent ir, excels 
in Sweat-Meats; the Rasberry Liquor that 
you take out, may be boil'd up for Syrrup, 
which no Family ſhould be without; but 
fome Currant Liquor put to the Rasberries 
makes it Jelly; ſo that ir looks better, and 
taſtes quicker. _ | 
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To make 'Red Quince Marmalade 
| in ſelly. 


QCALD as many fair large Quinces as 
you would uſe; then grate as many of 
the, ſmall. ones, as will make a Pint or a 
Quart of Juice, according to the Quantity 
you ſhall want; let this Juice ſettle, after 
you have preſs'd it through a coarſe Cloth; 
then ſtrain it through a Jelly-bag, that what 
you uſe may be perfectly clear; to 1 <4 
Flint 
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Pint of this Liquor, put a Pound and half 
of Sugar, and a Pound and half of the 
*  ſcalded Quinces, which muſt be par'd and 
cored, before they are weigh'd ; ſet it all 
at firſt on a pretty brisk Fire; when it be. 
gins to boil, make it ſlower; and when you 
ee it begins to turn Red, cover it with a Ip 
Pye-plate tyed up in a Cloth; when 'tis a Wu 
fine bright Red, take it off, and fill your Wc 
Glaſſes: You muſt carefully watch the Wt 
Colour, becauſe it turns muddy and black in Wtc 
'a Moment, and the Colour is as delicate as Ne. 


the Taſte, in this and all Sweat-Meats. j 
| it 
To Preſerve Cherries. a 


T O a Pound of Cherries, after they are Wu 

pick'd and ſton'd, put a quarter of a I 
| Pint of the Juice of White Currants (firſt Wot 
7 infus'd and paſs'd through a Jelly-bag) and Eh 
the weight of both Liquor and Cherries in 
| double-refin'd. Sugar; lift your Sugar, and I 
| ſtrew it as you put them into your Pre- II 
* _ ſerving Pan , boil and ſcum it, *cill the I 
| Cherries look clear from the ſcum ; then Yn 
put them into your Glaſſes: Some put in ee 
Gooſeberry-Liquor ſo ſtrain'd, but Currant 
is better, if they are White and full Ripe. 
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A moſt admirable Way to Dry 
| Cherries. 


T O every five Pounds of Cherries ſton'd 
put one Pound of double-refin'd Sugar; 
put the Cherries into the Preſerving Pan, 
with a very little Water, make both juſt 
ſcalding hot, take them immediately out of 
this Liquor, and dry them; then put them in- 
to the Pan again, ſtrewing the Sugar between 
every Layer of Cherries ; let it ſtand to 
melt, -and then ſet it on the Fire, and make 
it ſcalding hot, as before, which muſt be 
done twice or thrice with the Sugar; then 
drain them from this Syrrup, and lay them 
ſingly to dry in the Sun, or in your Stove ; 
when they are dry throw them intoa Baſon 
of cold Water, and take them out again 
the ame Moment, and dry them with a 
Cloth; ſer them once more into the hot 
Sun, and keep them all the Year in a dry 
Place : This is not oaly the beſt way for to 
give them a good Taſte, but alſo for Colour 
and Plumpaeſs ; I never found any way fo 
certain. 


EO en e 


T AKE your Apricocks before the stones 
are hard, put them into a coarſe Cloth, 
with a large Handful of Fa rub them * 
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in it; then put them into ſcalding hot Wa- 
ter; ſet them on the Fire, and keep them 
ſcalding on a gentle Eire, till they are green; 
then let them boil till they are tender; put 
to a Pound of Apricocks, a Pound of 
Sugar double refin'd; boil your Sugar to a 
thick Syrrup; and when the Apricocks are 
drain'd and cold, and the Syrrup is cold, 
you may put them together; what you de. 
ſign for Tarts will keep ſome Time with 
half their Weight in fingle-refin*d Sugar: 
When you are to boil your Sugar to Syrrup, 
you may may wet it more than when i tis to 
Candy. | 

Jo make 'Marmalade ef ripe 

++; « 11:14 APTICOGKS. 
P ARE, ſtone and cut your Apricocks in- 

to thin flices; then to a Pound of Fruit. 
put a Pound of double-refin'd Sugar, and a 
quarter of a Pint of ſtrong Codlin Liquor; 
boil it as faſt, as you can, and when the 
Fruit is tender, and clear from the Scum, 
Which you are carefully to take off, then 
ſet it off the Fire, and break what pieces 
you think too big; then fill your Glaſſes, 
and paper them when cold. * 
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To make a Marmalade of Orange- 
Flowers. 


PICK your Orange-flowers, Leaf by 
Leaf, and then boil them tender, in as 
much Water as will quite cover them; then 
d, take twice their weight in double. rag 
& FSugar ; take a quarter of the Sugar, an 
h beat with the Leaves in a Mortar; wet the 
: Jreſt of the Sugar, and boil it up almoſt to a 
P, Candy heighth ; put the Flowers into it, and 
0 Iſtir it in the 8 rrup, *rill tis well mix'd ; boil 
it juſt up after *tis mix'd, and fill your 
Glaſſes ; it may be turn'd out, and ſifted 
with Sugar, and dry'd in Cakes, or kept in 
deeper Glaſſes to eat wet: A Spoonful of this 
gives a fine Flavour-in Almond Cream, or 
Cream Flummery, or any made Diſh that 
t. wants Perfume. 1 


Io make Apricock Cakes. 
＋ AKE a Pound of your Ripeſt Apri- 
cocks, ſcald them, peel them, and take 

out the Stones; then maſh them to pieces 
ith the back of your Spoon; then take 
half a Pound of double - refin'd Sugar, and a 
Spoonful of Water, boil it to a Candy; then 
put in the Pulp of your Apricocks; let it 
tand a quarter of an Hour on the Fire, and 
boil a little, ſtirring it well, then pour it 
ol” 7 "4 into 
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into ſhallow flat Glaſſes, that it may eaſily 
turn out; let it ſtand two Days in the 

_ Glaſſes; then lay them on Glaſs Plates, ſtove 
them, and turn them Daily. 

You may do Quince Cakes thus, only 
allow more Sogar; but if your Apricocks 
are full Ripe, this, by that Time they are 
Skinn'd and ſton'd, is a fit Quantity, and will 
keep them all the Year. 


| Jo Pref, erve Currants Red and 
33 White. 1 


IC K out all the little Seeds with a Quill, 
to half a Pound of theſe ſtoned Cur. 
rants, put a Pound of the Currant Liquor, 
infus'd and paſs'd through a Jelly-bag, and 

put the weight of both in double-refin'd Su- 
gar; put all together into your Preſerving 
Pan, boil them all together on a quick Fire, 
till they look clear, and the Scum has done 
riſing ; then put them into your Glaſſes, 
and paper them cloſe. 
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Io Preſerve Grapes. 


IKIN and ſtone your Grapes, and. to 
every Pound, put a Pound of double. re- 
fin'd Sugar, beat and ſifted ; ſtrew ſome be- 
tween and over the Grapes, as you put them 

carefully into your Preſerving Pan, and 
keep out one quarter of the Sugar, to ſtrew 

| UK: Pr 
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lY Jon them in boiling; ſer them on a quick 
Fire; cover them with a Silver or Earthen 
Plate; ſtrew on the remaining Sugar as they 
le beil up; when they look clear, take them 
orf the Fire; let it ſtand off the Fire, cover'd 
a little while, then ſcum them clean, and 
il put them into Glaſſes. 


J Dry Plumbs. 
. at bs N \ 
T. half the weight of the Plumbs 
r; boil it to a Syrrup, not too 
REES your Plumbs down the Seam, 
eco this Syrrup ; ſet them on 
a keep them ſcalding hot, till 
they are-render, and be ſure ro let the 
er them, that they may keep 
me Colour; let them lie a Day in this 
he en make a thick Syrrup of near 


ein ia Sugar, boil'd almoſt to a 
andy ; When 'tis cold, drain your Plumbs 
out of the” firſt Syrrup, and put them into 
this; they muſt alſo be cover'd with this 
Syrrup, and ſet on the Fire to ſcald, till 
they look clear ; ſet them by three Days in 
this laſt Syrrup ; then lay them on Glaſs 
o Plates, and dry them in the Sun, or your 
5" || Stove, turning them often ; if Green they 
-- | muſt be firſt rubb'd in Salt, and ſcalded 
Green, as Green Apricocks. 5 
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An excellent Way to Preſerve or 
Candy Orange or-Lemon-peels, 


B 


OIL the Peels very tender, ſhifting 
the Water four or five Times in the 
boiling, more or leſs, as you chuſe the 
bitteriſh Flavour; then put them in Water 
two or three Days; but if they are well 
boiPd, this laſt Watericg is beſt let alone; 
though 'tis the Direction of a very nice 
Confectioner; but I leave it to the judg- 
ment of the Experienced: Then take half 
their weight in Sugar; and to each Pound 
of Sugar, put a Quart of Water; boil and 
ſcum it very clean, then put in your Peels; 
let them lie a Fortnight, heat them once 
a-Day, then take a little more than halt 
their weight in Sugar again; and to each 
Pound of this Sugar, put a Pint of Water; 
. boil this Syrrup as before; put in your Peels, 
and heat them, till they look clear, but 
neyer let them boil; you may keep them 
all the Year for Uſe, in this laſt Syrrup, it 
you ſometimes heat it; *tis beſt ſo for 
moſt Uſes, as Apple Pyes, Cakes, Sc. but 
if you want it Candy*'d, boil a little double- 
reſin'd Loaf Sugar to a Candy heighth, and 
throw them in to. boil up; lay them out to 
dry in the Sun, or in your Stove; Thus 
you may do Orange Chips. | | 
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To make a pretty fort of Lemon- 
— . 


O a Pound of  double-refin'd Sugar, 
a finely beat and ſifted, take the Juice 
of two Lemons, beat them together in a 
Bowl; and as you beat them, put in White 
of Egg, firſt beat to a very high Froth, *till 
tis White as Snow; when you have beat 
all together ſome Time, and put in the 
Quantity of Egg you deſign, which muſt be 
Three at leaſt to every Pound of Sugar, 
then add the Rind of two fair Lemons, 
finely grated, beat it *cill all is well mix'd, 
ſift your Papers with Sugar, and drop on 
the Puffs in ſmall Drops; you may add any 
Perfume you like; but they are very good 
without, ; 


ob make Savoy Biſkets. | 


AKE twelve Eggs, and leave out 
half the Whites, beat them up with a 

ſmall Whisk ; put in two or three Spoon- 
fuls of Roſe or . flower - Water, and 
as you beat it up ſtrew in a Pound of 
double-refin'd Sugar, that is firſt beat and 
ſifted very fine; when this Eggs and Sugar 
is as thick and white as Cream, take a 
Pound and two Ounces of the fineſt Flower 
that is dry'd, and mix - in; then lay them 
£ 4 
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in long Cakes, and bake them 'in a cool 
Oven, | 


To make Paſte for a Faſty. 


T® half a Peck or ſeven Pounds of Flower, 

ut ſix Eggs, leaving out two Whites ; 
becauſe if the Eggs are large, too many 
Whites are apt to make it tough; put in 
one Pound of the Butter, with the Eggs and 
Water into the middle of the Flower, and 
wet it pretty ſtiff; then roll it out, and 
work in the Remainder of your Butter, by 
ſticking it on in bits, and ſhaking Flower; 
ſo roll it, and ſtick on more, till the whole 
is taken up: This for all Meat-Paſties is 
fat enough; but if you intend it for Tarts, 
where the Cruſt muſt be very thin, then 
ou muſt allow near a Pound of Butter to a 
Pound of Flower and one Egg; roll this up 


ſeveral Times, according to Art, as before. 


Icing for Tarts.” 


TR a quarter of a Pound of fine Loaf. 
Sugar, beat it very fine, and ſift it; 
put it into your very clean Mortar, with the 
White of one Egg, and two Spoonfuls oſ Roſe 
or Orange · flo wer- Water; ſtir it all one way, 
till your Tarts are baked, and almoſt cold; 
then ſtrike them all over the Top with a ſmall 
bunch of Feathers dipp'd in this Icing, a 
| ES et 
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ſet them into your cool Oven again, till 
they are harden'd; take care they do not 
grow diſcolour'd by ſtanding too long. 


To make Orange-Tarts. 


AKE Twelve of the faireſt Sevil- 
Oranges; pare off the Rinds as thin as 
*tis poſſible, that ſome of the Yellow may 
remain on the Orange; put them into fair 
Water as you pare them; then cut them 
in halves, and ſqueeze the Juice into a clean 
Baſon ; ſtill throw your Oranges into clean 
Water; when all your Juice is out, put to 
it half a Pint of fair Water; cover it and 
ſet it by till you have boil'd your Oranges 
tender, in ſo many Waters as is requiſite to 
take off the Bitterneſs; when this is done, 
take out the Skin and ſtringy Part that is in 
the Inſide, ſtill throw them into Water; 
then cut them into ſlices, and dry them in 
a clean Cloth ; ſtrain out the Juice and Wa- 
ter from the Seeds, which will be pr 
thick, like Jelly; put four or five Spoonfuls 
into every Tart; one Orange will fill a 
Tart; your Sugar muſt be fine Loaf pow- 
der'd, and about a Pound and a quarter will 
ſeaſon the twelve Tarts; when the Cruft 
s bak'd they are enough, and will look 
very clear; if you like Apple, you may 
mix the Apple and Orange , and if your 
Oranges are not very juicy, you may add 
2 N the 
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the Juice of a Lemon; theſe are a very pro- 
per Tart for Winter. 


To make a good Ginger-Bread, with- 
dt Butter. 


FAKE two Pounds of Treacle, Candy'd 
4 Orange; Lemon and Citron-peel, of 
each a quarter of a Pound, as much Can- 
dy'd Ginger, all ſliced thin; one Ounce of 
Carraway- ſeed, and one Ounce of Coriander- 
ſeed, with one Ounce of beaten Ginger ; mix 
in as much Flower as will make it a foft 
Paſte; lay it in Cakes on Tin Plates, and 
bake it in a quick Oven, keep it dry, and 
it will be good ſome Months. 
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T be true Way of ol Barbadoes | 


Water. 


O muſt pare your c ex- 
l tremely thia, and dry theſe Vel- 
; 24 low Peels in the Sun, if poſſible ; 
then grate the White Part of the 
Citron, till you come tothe Pulp 


or ak take this that is grated, and put it 
into 


— 


' 
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into a cold Still, and diſtil as much of that Sim- 
ple Water as you can draw off good, with a 


pretty quick Fire; in the mean Time, you 
are to put one Pound of thoſe dry*d Peels 


into one Quart of Brandy, let it be the very 
beſt you can get; when theſe Peels are 
ſoak'd enough, put to each Quart of that 
Brandy, one Quart of Madera Wine; then 
diſtil that Brandy and Wine, and Peels in a 
cold Still, and put one Pint of the Simple 
Water, to a Quart of the other ſtrong Wa- 
ter; make a Syrrup of double-refined Sugar ; 
t to each Pound of Sugar, almoſt three 
Pints of Water, and the Whites of three 
Eggs; let it boil, and then paſs it through 
. Jelly-bag, till 't is extremely fine; put 
alf a Pint of this Syrrup, to each Quart 
of the mix'd Water, more or leſs, as you 
love it for Sweetneſs; and to each Quart 
put a bit of Allum, as big as a Pea; when 
you ſee it perfectly clear and fine, rack it 
off into other Bottles; and put into each 
Bottle ſome of the Citron Flowers. 
did with great Difficulty procure this 
Receipt ſo exact, becauſe either Lemons or 


Oranges do as well, and are very ofcea what. 


we want to diſpoſe of, when we have had 
Occaſion to uſe large Quaatities of the Juice; 
and having try'd it, you may be convinc'd, 
that of freſh thick rin'd Lemons, you may 
at any Time make a Liquor as good as 


the 


they do in Barbadves ; eſpecially where 
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the Green - Houſe affords you Orange or Le- 
mon Flowers. | 


An excellent Poppy Water for an 
Aſthma. 


F ILL a large Glaſs full of freſh Poppies; 

pour to it one Quart of Hyſſop Water; 
one Pint of Damask Roſe-water ; one Pint 
of Penny-royal Water.; and two Quarts of 
Compound Briony Water; put in alſo eight 
Ounces of ſtoned Raiſons, four Ounces ſliced 
Figs, two Ounces of Sugar-candy, two 
Ounces 'of Syrrup of Maiden-hair, two 
Ounces of Syrrup of Ground-Ivy, ' two 
Ounces of ſliced Liquorice, Carraway-ſeeds 
and Aniſeed, of each three Ounces bruiſed ; 
let theſe ſtand ſix Weeks in the Sun; then 
ſtrain it oft; and when the Breath is very 
bad, drink four Spoonfuls : In Extremity 
ou may mix half an Ounce of Oximel of 
$quils with every Doſe. _ | 


A Pleaſant Medicme for a Cough. 


P UT two large Lemons over a gentle 
Fire, to coddle as you do an Apple; 
when they are ſoft, take them out before 
they burſt (which they will be very apt to 

do, if your Fire be fierce) cut them, and 
take out the Juice and ſoft Pulp from the 
Seeds, Strings and Rind ; put to this roy 
ur 


| 


44 A Collection of Receipts 
into a cold Still, and diſtil as much of that Sim- 


ple Water as you can draw off good, with a 
pretty quick Fire; in the mean Time, you 


are to put one Pound of thoſe dry'd Peels 


into one Quart of Brandy, let it be the very 
beſt you can get; when theſe Peels are 
ſoak'd enough, put to each Quart of that 
Brandy, one Quart of Madera Wine; then 
diſtil that Brandy and Wine, and Peels in a 
cold Still, and put one Pint of the Simple 
Water, to a Quart of the other ſtrong Wa- 
ter; make a Sy rrup of double- refined Sugar; 

t to each Pound of Sugar, almoſt three 
Pines of Water, and the Whites of three 
Eggs; let it boil, and then paſs it through 

our Jelly-bag, *cill *cis extremely fine; put 
ball a Pint of this Syrrup, to each Quart 
of the mix'd Water, more or leſs, as you 
love it for Sweetneſs; and to each Quart 
put a bit of Allum, as big as a Pea; when 
you ſee it perfectly clear and fine, rack it 
off into other Bottles; and put into each 
Bottle ſome of the Citron Flowers. 

I did with great Difficulty. procure this 
Receipt ſo exact, becauſe either Lemons or 
Oranges do as well, and are very ofcea what 
we-want to diſpoſe of, when we have had 
Occaſion. to uſe large Quaatities of the Juice; 
and having try'd ic, you may be convinc'd, 
that of freſh thick rin'd Lemons, you may 
at any Time make a Liquor as good as 
they do in Barbadoes ; eſpecially where 

* | | the 
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the Green-Houſe affords you Orange or Le- 
mon Flowers. | 


An excellent Poppy Water for an 
: hma. 7 


| | 
F ILL a large Glaſs full of freſh Poppies ; 

pour to it one Quart of Hyſſop Water; 
one Pint of Damask Roſe- water; one Pint 
of Penny-royal Water.; and two Quarts of 
Compound Briony Water; put in alſo eight 
Ounces of ſtoned Raiſons, four Ounces ſliced 
Figs, two Ounces of Sugar-candy, two 
Ounces 'of Syrrup of Maiden-hair, two 
Ounces of Syrrup of Ground-Ivy, ' two 
Ounces of ſliced Liquorice, Carraway-ſeeds 
and Aniſeed, of each three Ounces bruiſed ; 
let theſe ſtand (ix Weeks in the Sun; then 
ſtrain it oft; and when the Breath is very 
bad, drink four Spoonfuls : In Extremity 
you may mix half an Ounce of Oximel of 
Squils with every Dole. _ | 


A Pleaſant Medicme for a Cough. 


P UT two large Lemons over a gentle 
Fire, to coddle as you do an Apple; 
when they are ſoft, take them out before 
they burſt (which they will be very apt to 
do, if your Fire be fierce) cut them, and 
take out the Juice and ſoft Pulp from the 
Seeds, Strings and Rind ; put to this roy 
ur 
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into a cold Still, and diſtil as much of that Sim- 
ple Water as you can draw off good, with a 
pretty quick Fire; in the mean Time, you 
are to put one Pound of thoſe dry*d Peels 
into one Quart of Brandy, let it be the very 
beſt you can get; when theſe Peels are 
ſoak'd enough, put to each Quart of that 
Brandy, one Quart of Madera Wine; then 
diſtil that Brandy and Wine, and Peels in a 
cold Still, and put one Pint of the Simple 
Water, to a Quart of the other ſtrong Wa- 
ter; make a Syrrup of double-refined Sugar; 

t to each Pound of Sugar, almoſt three 
Þioes of Water, and the Whites of three 
Eggs; let it boil, and then paſs it through 

our Jelly-bag, till *ris extremely fine; put 
half a Pint of this Syrrup, to each Quart 
of the mix'd Water, more or leſs, as you 
love it for Sweetneſs; and to each Quart 
put a bit of Allum, as big as a Pea; when 
you ſee it perfectly clear and fine, rack it 
off into other Bottles; and put into each 
Bottle ſome of the Citron Flowers. 

E did with great Difficulty procure this 
Receipt ſo exact, becauſe either Lemons or 
Oranges do as well, and are very ofcea what 
we-want to diſpoſe of, when we have had 
Occaſion. to uſe large Quaatities of the Juice; 
and having try'd it, you may be convinc'd, 
that of freſh thick rin'd Lemons, you may 
at any Time make a Liquor as good as 
they do in Barbadves ; eſpecially where 
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the Green - Houſe affords you Orange or Le- 
mon Flowers. | 


An excellent Poppy Water for an 
. Aſthma, 


\ | 


F ILL a large Glaſs full of freſh Poppies; 

pour to it one Quart of Hyſſop Water; 
one Pint of Damask Roſe-water ; one Pint 
of Penny-royal Water.; and two Quarts of 
Compound Briony Water; put in alſo eight 
Ounces of ſtoned Raiſons, four Ounces ſliced 
Figs, two Ounces of Sugar-candy, two 
Ounces 'of Syrrup of Maiden-hair, two 
Ounces of Syrrup of Ground-Ivy, ' two 
Ounces of ſliced Liquorice, Carraway- ſeeds 
and Aniſeed, of each three Ounces bruiſed ; 
let theſe ſtand (ix Weeks in the Sun; then 
ſtrain it oft; and when the Breath is very 
bad, drink four Spoonfuls : In Extremity 
you may mix half an Ounce of Oximel of 
Squils with every Doſe, _ 


A Pleaſant Medicme for a Cough. 


UT two large Lemons over a gentle 
Fire, to coddle as you do an Apple; 


P 


when they are ſoft, take them out before 
they burſt (which they will be very apt to 
do, if your Fire be fierce) cut them, and 
take out the Juice and ſoft Pulp from the 
Seeds, Strings and Rind; put to this Palp 

ur 
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four Ounces of Sugar candy finely beat; four 
Ounces of Oil of Sweet Almonds, and two 
| Ounces of Syrrup of Poppies; mix all well 
together, and take a large Spoonful when- 
ever your Cough 1s troubleſome. 


An eaſy Medicine for a dry Husk- 


DRI NK near a Pint of Spring-Water 
as hot as you can, the laſt Thing you 
do going to Reſt. 7 2 
This is recommended by one whoſe In- 
. tegrity may be depended on; and though 

tis ſeemingly a trifling Preſcription, it has 
done very wonderful Cures. 


An admirable Medicine for the 


AKE a Handful of the Leaves of 

Mullein, and boil it in a Pint of Milk; 
ſwesten this with an Ounce of Syrrup of 
Violets, and drink it every Night going to 
Reſt, for five; or ſix Weeks, and it will cer- 
tainly take away che Cauſe. KH nt 
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An excellent Remedy for the stone | 


Cholick. 


AKE three Mornings together ſix 
Spoonfuls of Milk Water cold Still'd, 

and as much good White- wine; and before 
you drisk it, {lice a Spoonful of Ginger very 
thin; wet it with ſome of this Mixture, 
ſwallow it, and drink the reft after it; do 
this for three Mornings; and the three fol- 
lowing Mornings, take two Spoonfuls of the 


beſt Sallad Oil you can get, ftrew a little 


Sugar upon it, and ſwallow it down; drink- 
ing after it a Draught of warm Ale, 
ſweeten'd with Honey; take theſe. two 
Medicines interchangeably for nine Morn- 
ings together: This has been very often 
approved with admirable Succeſs in violent 
Fits. | 7015; D * 


For a Cholick attended with painful 
| JV. omit ing. . ln 


TAKE, a large Chicken, and fill it with 
Manna as full as it will hold; put it in- 


to two Gallons of Water, with a quarter of 


an Ounce of Mace; let it bail as quick as poſſi- 
ble, "till two or three Quarts be waſted. 
the Manna conſumed, and the Fowl boiled 


to Rags; then ſtrain it, and let the Patient 
drink at leaſt one Gallon of it, and as faſt 
2 as 
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as one Porringer comes up, let him drink 
another, till it works downwards; when 
he has drank all, and the Operation is over, 
let him take the following Julep. 


The Compoſing Draught for the 
Cholick, f 


o 

AKE two large Spoonfuls of Mint 

Water, two of Hyſterick Water, one 
of Oil of Sweet Almonds, and one Ounce of 
Syrrup of Diacodium ; if *tis for a Man, add 
ten Drops of Liquid Laudanum, and twenty 
Drops of Spirit of Hart's-horn ; if for a Wo- 
man, only twenty Drops of Tincture of 
Caſtor ; add alſo for either two or three 
Drops of Oil of Juniper; drink this Draught 


and, under God, you may abſolutely depend 


on Reſt and Eaſe, and a fate Cure; for the 
Manna does ſo gently make its Paſſage, as 
by Repetition is ſure to carry off that ſharp 
Humour that was the Cauſe of this Tumult 
in the Bowels; and then an Opiate may 
be ſafely given, when this Operation is 
over; but *ris dangerous : I would 
very earneſtly recommend this Method, be- 
cauſe *rwas Thirty Tears the Succeſsful 
Practice of an Excellent Apothecary, and 
given me as a very valuable Specifick on 
this Occaſion. . „an | 
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For the Stone. 


TJ AEE Millepedes, and white Amber, 
of each a like Quantity, finely pow- 
der'd, half as much Nutmeg finely grated ; 
as much Chio Turpentine as will beat; 
mix them in a warm Mortar, into a maſs 
for Pills; let your Millepedes die ia White 
or Rheniſh Wine; a little more Turpentine 
than all the reſt weigh, is ſufficient; take 
faſting the Quantity of five large Peas, in 
Tea or any ſuch Thing. 
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Feuer the Gravel, 


TAKE half a Pint of Ale, boil it and 
+ ſcum it very clean; then ſet it off the 
Fire, till you beat up the Yolks of two 
new-laid Eggs, with one Spoonful of Honey; 
mix it witty the Ale, when 'tis cold enough 
to mix without curdling: Drink this 
Draught nine Mornings. | 
«973 WM * 1 2 C, | : f . 

Io ſtop a violent Bleeding im- 

DB -In meciately 


Dir a piece of black Bays, in the ſharp- 
eſt Vinegar you can get, and lay it to 


the Groin of the Patient; as it grows warm, 

dip it again: Ie gives a ſudden Check, and 

is the Practice in the Weſt Indiet, among the 
' ; D 


þ 


Blacks, 


. 
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Blacks, who are ſubject to this Diſtemper, 
and often loſt by the Violence of it: And 
this does ſeldom fail in Extremity. | 


For a Looſeneſs and Bloody Flux. 


AK E the Yolks of two new- laid Eggs, 
X and put them into a Glaſs of ſtrong 
Ciana mon- Water, and drink it all; Brandy, 
Rum, Roſa:ſolis, n any ſtrong ſpiri- 
tuous Liquor, will do as well as Cinnamon- 
Water, and does very ſeldom fail: But 1 
think ſuch hot Things, how well ſoever re- 
commended, ſhould never be uſed, but in 
the greateſt Extremity ; becauſe chewing of 
Rhubarb is as certain, and carries off the 
Cauſe; and of all the ſudden Cures, I pre- 
fer Venice Treacle. | 3 


BY An excellent Ale for the Scurvy. 
WAE E one Peck of Garden Scurvy:grafs, 
of Water-crelles and Brooklime, each 
four Handfuls, dried Fumetory, Ground- 
Ivy, Liverwort, Tops of Firr and Tame- 


risle, of each two Handfuls ; Roots of Sharp- 
pointed - dock ſliced, four Ouaces; Horſe-radiſh 


Roots, Saſſafras and Daucus Seed, each one 


Ounce; two large Sevil Oranges ſliced; put 
all, being gently bruis'd, into a- Canvas 
Bag, and hang it into fix Gallons of Ale; 
When it is fine, drink a Draught in a Morn- 
ing, or at any Time in the Day: This was 


order'd ;\ 
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order'd by Sergeant Barnard, and is an in- 


comparable Ale for that Purpoſe; but where 


the Scurvy and Dropſy meet, and the Legs 


ſwell, if the Stomach can bear it, the Juices of 
the Herbs, with Sevil Orange-Juice, is a 
more ſpeedy and effectual Method. 


Avery good Purging Diet Drink for 
_» the ſame. 


T AK E new Wort, nine Gallons; boil in 
it one good Handful of Firr, with a 
few : then ſtrain it and work it in the 
Barrel, as for other Ale; then take Scurvy- 
f graſs, Water- creſſes and Brooklime, of each 
© bur Handfuls ; Hart's-tongue, Liver- wort. 
of each two Handfuls ; Dock- root wb 
Polipody of the Oak fliced, of each two 
Handfuls; Rhubarb, Gentian, Saſſafras, 
and Senna, of each two Ounces ;/ cut your 
Herbs very (mall, and mix them all together; 


Quaces of Carraway and Cardimum-. ſeeds; 
put all into a Bag; let it work together: 
when it has been ſtopp'd down a Week, tis 


fit to drink. | 
3 For a Droply. 


T AK E the Leaves of Aſh Trees, as ſoon 
. as they begin to come out, and double 
n-IStill them; give nine Spoonfuls of this Was 
ter, with one Spoontul of Muſtard-ſeed, in 
TT | D 2 the 


lice: in | four. Sevi Oranges, and bruiſe two 


2 
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the Morning; and at four or five in the 
Afternoon, give a Spoonful of Muſtard-ſeed, 
inthe like Quantity of White-wine : This is 
recommended -as never-failing ; when the 
Diſtemper is taken at firſt, reſt from taking 
it for ten Days, and then begin again. 


A moſt incomparable Spring Water, 
to ſweeten the Blood, and eaſe 
all waudring Pams. N. 


FAKE the Leaves both of the Garden 
1 and Sea Scurvy-graſs, waſh, and 
pick all clean, of each ſix Pounds; preſs out 
the Juice of the Sea Scurvy-graſs ; put alſo 
the Juice of Brooklime and Warter-creſles, of 
each one Quart; of the beſt White- wine, one 
Gallon; twelve Sevil Oranges; of 1rijþ and 
Briony roots ſliced, one Pound; Horſe radiſh. 


8 roots, two Pound; Winter Bark ſliced, half 


à Pound; Nutmegs bruis'd, a quarter of a 

Pound; let all theſe ſteep four Days, and 
then Diſtil them in a Limbeck: Take fx 
Spoonfuls every Morning, and at four in the 
Afternoon. a F114 


—_ 


An excellent Purging Elixir, 
TAKE an Ounce of goed Rhubarb; two 
Oances of Senna; Ralf an Ounce of 
Liquorice ; Juniper, Anifeed, and Carra- 
Wy | 3 Wa y- 


Pr ů w 


* 


in Phyſick and Surgery. 53 


way. ſeed, of each half an Ounce; Cochineal, 
| Myrrh and Saffron, of each a quarter of àn 
Ounce; Raiſons ſtoned, two Ounces; bruiſe 
the Seeds, ſlice the Rhubarb and Liquorice, 
and put all the Ingredients into a Quart of 
good Brandy, and half a Pint of Compound 
Briony- Water: I alſo add long Pepper and 
Cinnamon, of each halt an Ounce; when it 
has ſtood a Month to Infuſe, ſtrain it out, 
and add half a Pint of the Purging Syrtup 
of Roſes. Take ſix Spoonfuls of this, when- 
ever you fear a Fit of the Cholick, or find a 
Sickneſs and Loathing in your Stomach. 


A Syrrup for an old Cough, and to 
. cleanſe the Breaſt. 


FAKE Liquorice and Maiden-hair, of 

each two Ounces, dried Hyſſop one 
Ounce, Aniſeeds two Drams ; infuſe all 
one Day and Night, ia two Qnarts of Spring 
Water; let them boil on a ſott Fire, till half 
be conſumed ; ſtrain it hard, and put to it a 
Pound and half of Clarified Honey, and 
good White-wine Vinegar, as much as will 


JF make it pretty ſharp; then boil it agatn, 


till it is a thick Syrrup; keep it for uſe, and 
if you would add a grateful Taite, drop in 
three or four Drops of Oil of Cinnamon + This 
is not only ſafe, bur very en recom- 
mended to be taken Firſt and Laſt. | 


D 3 4 moſt 
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A moſt excellent Proceſs in a Con- 
ſumption. 


The Conſerve. 
CONSERVE of Hips, ſix Ounces. 


The Milk Water. 


TAKE dry'd Mint, one Handful; 
Ground-Ivy, three Handfuls ; fix Nutmegs 
' liced, one Quart of Snails, clean'd and 
bruis'd ; Diſtil theſe in a Gallon of Milk, and 
a Quart of White-wine. | 


The Syrrup. 
TAKE Balſom of Tolue, half an Ounce; 
boil it in two Pints of Barley-Water, till half 
be boil'd away; ſtrain, and add to it as 
much Sugar as will make it a weak Syrrup. 


The Pectoral Pills. 

TAKE Pill of Storax, and of Hound's- 
Tongue, each half a Dram ; mix them and 
make it into twelve Pills. 


5 De Purging Pills. 
TAKE Pill Rufus two Drams; Salt of 
Tartar, half a Scruple; Chymical Oil of 


Marjoram, three Drops ; as much Syrrup of 
Rhubarb as will make it into Pills. 


The 


"I 
* 
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The Powder, 


TAKE Powder of Crab's Eyes, one 
Ounce; Prepared Pearl, a quarter of an 
Ounce; white Sugar-candy, one Ounce ; mix 
theſe all into a fine Powder. 


The Direftions how to tate All. 


TAKE as much of the Powder as will 
lie on a Sixpence, in half a Piat of Ass's 
or Cow's Milk, and Barley-Water every 
Morning; take as much as a Cheſaut thrice 
every Day, and drink after it ſome of the 
Milk Water, ſweeten'd with the Balſamick 
Syrrup; take three of the Pectoral Pills 
going to Reſt; and repeat the Doſe it your 

ough diſturbs your Reſt ; and once a 
Week take four of the Purging Pills at 


Night; make an Iſſue in the Arm; and 


once in a Month or ſix Weeks, take three 
or four Ounces of Blood away. 

This is fo ſafe and valuable a Method, 
that I ſhall only ſay, that every good Judg- 
ment muſt approve it; and it was as highly 
recommended to me, as, on Experience, I- 
find it deſerv'd to be. | 


D's: An 


2 | 


* 
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An Excellent and Approv d Proceſs 


for the Eyes, if the Rheum be 
violent, and they baue Specks. 


＋ AKE Hemlock two Ounces, pound it 
| in a Wooden Bowl, and add one Thim- 


ble-full of Bay. Salt, and as much Bole Ar- 


moniack as will ſerve to ſpread it on a 
thick Cloth; lay it to the Wriſt, and renew 
it every twelve Hours, as long as you have 
Occaſion : If but one Eye is affected, lay it 
to the contrary Wriſt, _ 

Red Roſe-Water, one Ounce ; Tutty 
and White Sugar, finely powder'd, of each 
one Ounce ; ſhake them well, and let it 
ſertle, and waſh your Eye, with a fine Rag, 
three or four Times a Day. | 


A moſt excellent Salve for the ſame 

Purpoſe, which will do without 
"the other, ' when the Rheum is 
not ſo violent. 


AK E ofthe beſt Sallad Oil, one Pound; 
Yellow Wax, twelve Ounces ; put 
them on the Fire ia a new Pipkin, ſtirring 
the Wax till it is melted; then add white 
Lead, half a Pound; and ler it boil half an 
Hour; then put in Myrrb, finely powder'd, 
| ; Olibanum, 

| 


aA aa; as en as an a> Mt 
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Olibanum, Maſtick, of each two Ounces; 
Camphire, one Ounte ; each of them by 
themſelves, in the Order here named, ſtirring 
and mixing them well before you put in 
the other; let all boil ſoftly, till it is 
blackiſh; you muſt ſtir it all the time it 
is on the Fire, and alſo after it is taken off, 
till it be cold enough to make into Rolls, 
working it like Dough : Take great Carein 
the well mixing, and that it be not over or 
under boil'd; it is to be apply'd to the 
Temples, and behind the Ears, for the Eyes, 
to lye there till it grows moiſt, and falls off. 
It will keep a long Time, and is a ſweet 
and clean Plaiſter ; a moſt admirable Diſ- 
ſolvent, and therefore good for Swellings, 
as alſo for Cuts, and cures almoſt any Sore 
that does not need much drawing. 260 


Theſe RERCEIy Ts coſt a Gentleman 
Fifteen, Hundred Pounds, who had them 
of a Jeſuit, who came from Rome, to cure 
his Daughter's Eyes; and they have been 
often try'd with great Succeſs : Value theſe 
as choice Receipts. -  ' | 

The Sum is ſo conſiderable, that I ſhould 
not have mentioned it, it I bad not receiv'd 
it thus, Word for Word, from a moſt gene- 
rous Contributor, whole Veracity and Good- 
neſs makes it perteQly unqueſt ionable. 
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To draw out a Thorn. 


AKE a little black Soap, and chew 
ſome Nut-kernels to mix with the 
Soap, and lay it on to the Place grieved ; 
a till t Thorn comes out. 


Fo! the Canker. 


(N a quarter of a Pound of Honey 

the Quantity of a Wallaut of Allo 
beat fine; take Woodbine Leaves, Colum- 
bine Leaves, Briar Leaves, and Red Sage, 
Sorrel and Violet Leaves, of each one Hand- 
ful; two or three Sprigs of Rue; ſtamp 
all the Leaves; ſtrain the Juice, and boil it 
with the Honey and Allum ; ſcum it clean, 
and wah the Mouth often with i It. 


To aw an Impoſthume out of 
"the Far. 


T A K E l and burn it e 
two Tiles, and put it in a Cloth; apply 

it as hot to the Ear as it can be e 

. 2 al you find Eaſe. | 


A Medicine 
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Medicine for the Jaundice, 


AKE Two-penny-worth of Saffron, 
finely powder'd ; twice the weight in 
Turmerick, finely powder'd; a Nutmeg 
rated as much powder'd Egg-ſhell as will 
on half a Crown; an Ounce and half of 
Sugar finely powder'd and ſifted; mix all 
theſe Powders together, and divide them in- 
to three Parts; and take one Part in nine 
Spoonfuls of White-wine in the Morning 
Faſting, Faſt two Hours after it: Do this 
for three Mornings. 


Another for the ſame, that is Re- 
commended as never-failmg. 
| TAKE Cellandine and Yarrow, of each 


one Handful ; twenty Earth-worms, 
ſcour'd in Aſhes; pound all together in a 


Stone Mortar; put to them a Pint of Ale 
or White-wine; ſtir all together well, then 


ſtrain it, and let it boil ſoſtly, and put to 


it two Spoonfuls of the Powder of Hart's- 


horn; as much Saffron, freſh dry'd and 
powder'd, as will lie on half a Crown... The 
Patient muſt drink nine Spoonfuls of it 
' Morning and Evening, being firſt warm'd ; 
do this for three Days. This Medicine is 
not pleaſant, nor do I find one that is, ex- 
cept Steel Wine, or Water, which I think is 
allow'd Infallible. A very 
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A very goed Drink for a Conſump- 
_ tive Cough. 


p AKE Comfrey, and Marſh-mallow- 
roots, of each three Ounces; let them 
be firſt well dry'd, Scorzanera, and Orange- 
root Candy'd, of each two Ounces ; cur all 
theſe very ſmall; mix them well together, 
then divide them into ſeveral Parts; that is 
an Ounce in each Paper; take a Quart of. 
Spring Water, and put in one Ounce of 
theſe Ingredients; let it boil gently, then 
add a Pint of Milk, and let all bail gently 
till it comes to a Quart; when 'tis cool 
drink half; do this twice a Day for ſome 
Time. 
For a Pluretick Cough, or Pam in 
the Side. 


T AKE two Ounces of Oil of Turnip- 
ſeed, new drawn; the Syrrups of Le- 
mons and Maiden-hair, each halt an Ounce ; 
of Syrrup of Violets one Ounce; beat all 
theſe with one Ounce of Sugar-candy ; take 

| a Spoonful as often as you can, and be ſure 

you mix it well when you take it, bein 

apt to ſeparate. | 
. Note, That Oil of Turnips, in any ma- 
lignant Caſe, exceeds all other Oils that can 

be dra vn; and can always be had. : 
Fs . ; F 
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In a firong Fit of the Aſthma. 


1 Three Ounces. of Linſeed Oil, 
cold drawn ; one Ounce of the Syrrup 
of Balſam of Tolue, ſhook well together; 
drink all, or as much of this as you can, 
Faſting ; twill cauſe a little Vomir, and 
perhaps a Stool; but has often relieved, 
when Squils and Bleeding have fail'd ; tho? 
Squils in Extremity is almoſt a Specifick for 
that Diſtemper. 


 Lozenges for the Heart-Burn, 


TAKE calcin'd Oyſter-ſhells, as found 

on the Sea Coaſt; let them be ſo well 
waſh'd by Time, as to be as white within 
and without as Mother of Pearl; dry them 
well by the Fire, and let them be beat and 
ſifted as fine as tis poſſible. ; with half a 
Pound of this Powder, mix half a Pound of 
Sugar well beat and ſifted; wet this with 
a Spoonful or two of Milk and Water, to 
make it a very ſtiff Paſte; then mould them 
into Lozenges neatly, and bake them very 
dry, in an Oven that is not too hot, for fear 
of diſcolouring them; they do beſt, when 
every thing is drawn: This does fo effect ual- 
ly ſweeten that ſour Humour in the Sto- 
mach, that cauſes this Diſtemper, that it 
not only prevents it, but helps Digeſtioa, 
Ar and 
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and ſecures you from all the Ill Effects that 
are the Conſequences of it: And it was re- 
commended on the Experience of a very 
worthy Gentleman, who had ſuffer'd ex- 
tremely, till this Specifick was diſcover'd : 
And indeed this Medicine may be reaſon- 
ably ſuppoſed to work the Cure *tis pre- 
ſcribed” for; if we will be at the Pains to 
try its immediate Power over the ſharpeſt 
— OG | | 


APowder for the Worm-Fever in 
Children. | 


AK E Crab's-Eyes and Corroline, of 
each two Drams; Cream of Tartar, 

one Dram; make all into a very fine Pow- 
der, and give as much as will lie on a Six- 
nce, three Times a Day, in a Spoonful of 
ilk Water, and drink two or three Spoon- 
fuls after it; if this does not keep it from 
being Coſtive, give ſome times, a Gliſter of 
Milk and Sugar; and if the Weakneſs con- 
tinues, Rhubarb ſteep'd in ſmall Beer, 
drank conſtantly ' for three Weeks or a 
Month, will certainly effect à perfect Cure, 
and ſtrengthen as well as ſweeten the Blood: 
This Powder muſt be taken at the Full and 
Change of the Moon. 4 


* 


u. 
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The Milk-Water, proper to take with 
the Powder. © 


AKE Shell Snails bruis'd, one Quart ; 

Earth-worms, one Pint; Ale-hoot, Be- 
tony, Penny-royal, Sage, Mint, Scabious, 
of each one Handful; Comfry Leaves and 
Roots two Handfuls; Foxfern- roots two 
Handfuls; ſix Whites of Eggs, a Gallon of 
New Milk, a Quart of Canary; ; bruiſe the 


Herbs, ſlice the Roots, and diftil'all in a 
cold Still ; ſweeten it with Sugar-candy. 


A good Drink in the Rickets. 


AKE Currants and Raiſons of the Sun 
ſtoned, of each one Handful ; Maiden- 
hair, Yarrow and Speedwell, of each one 
Handful ; a large Handful of Liver-wort, a 
Hatdful of Dragon's Leaves; nine. Leaves of 
Hart's tongue; a Spoonful of Aniſeeds, and 
an Ounce of Liquorice ſliced; boil all theſe 
in three Quarts of ſmall, Ale, till half be con- 
ſumed ; then ſtrain it, and put it in little 
Bottles, and drink a Draught of it every 
Morning, and at Four i in the ee, 
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2 Another for tbe Rickets. 


T AKE of Bench Barley, one Ounce ; 

Buds of Fern, two Ounces; of the 
2 of Kgrimony, Liver Wort, Hart's- 
ton Betony, Maiden-hair, of each of 
the "ball a Handful : Raiſons of the Sun 
ſton'd, one Handful; eight Figs ; Liquorice 
fliced; half an Ounce ; Aniteeds bruiſed, 
one Ounce; boil theſe in three Pints of Sprin 

Water, till a third be waſted'; ſtrain it. wi 
mix with it an Ounce and half of Sugar- 
candy, and ten Drops of Spirit of Sulphur : 
This Medicine ſeldom fails, u 15 give four 


Spoonfuls twice a Day, 
An admirable Method for CI 
. tion Fits. ** | 1 70 


* 
art 


"AK E Oboe and black Pepper, 1 

each a like Quantity, Kamp bork pr 
by ſmall and lay it to the Soles of rhe Peer, 
keep it on ſeven H6urs; while the Part 
in the Pit, force them not to take [i 
ching, but anoint' the Wriſts, the Palms a 
the Hands, and the Temples with Mithri- 
date if tis a Child, and Spirit of Amber 
if a Man or Woman; between the Fits 
give Black Cherry- Water, ſwecten'd with 
Syrrup of Male-Piony, and Syrrup of Clove 
July-flowers; and for a Week after the Fit 
give 


= 
r. 
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give this conſtantly. twice a Day; let it 
wear a Necklace of Male Piony-coot about 


* 


the Neck: 114 
Another for Convulſions. - 


GY E the Child five or fix Drops of 
King's Drops, or Spirit of Hart's-hora, 
in two Spoonfuls of Black Cherry. Water, 
ſweeren'd with Syrrup of Male-Plony ; re- 
peat this Whenever you ſee. it coming, and 
twice in a Day, before and after every 
Change of the Moon ; Purge the Child once 
in ten Days, or a Fortnight, wich a Spuont- 
ful or two of Syrrup of- Rhubarb; or with 
Manna; after this Method, take an Ounce 
of Manna, diſſolve it in four Qunces of Bat- 
ley-Water ; ſtrain it, and give the Child two 1 
Spoonfuls at a Time, every third Hour, till | 
it begla to work; then deſiſt, and give | 

thin Chicken Broth, or Water-Gruel;” in 

the working ; the Child may purge thus 

before the Drops are given; if the Child 

ſtart or. grow. pale, that you appteltiend a 

Fit, lay a Bliſter behind and below the Ear, 

and give it a Gliſter of Milk and Sugar, with 

a very few: Camomile Leaves and Ani- 

ſeeds, and put as big as a ſmall Nutmeg of 

Dia ſcordium into the Gliſter: then ſtrain and 

give it: When you purge with che Manna; 

add to it one Ounce of Oil of ſweet Almonds, 

newly drawn, which * ſure to mix wall 

«1 wit 


65 AColleftion of Receipts 
with the Barley-Water and Manna, that it 
may work off ſmoothly, and take off all 
Gripings. 


An admirable Powder for any Sore 


Mouth, Thruſh, or Canker. 


bb A KE of Red Sage, Red Fennel, Plan- 
* 3 tain, Woodbine and Rue, of each one 
Handful, and of Allum four Ounces; ſhred 
the Herbs, and beat the Allum, then heat 
all in a clean Shovel; keep them continual- 
ly ſtirring; and when they are very well 
mix'd, and ſeem quite dry from all Juice, 
ſpread them to cool, and when they are 
cold, beat them to a very fine Powder, 
Which you muſt 4ift ; you may uſe it dry, 
or mix it with Honey: *Tis recommend- 
ed as Infallible, to cure any ſort of Sore 
Mouth. | 


A moſt Incompara le Salve to break 
any Swelling, and beal it; and 
> good for a Burn. elt en 


TIE a quarter of a Pint of Sallad 
1 Oil, or for want of it, as much unſalt- 
ed Butter; five Ounces of the beft Tur- 
+ pentine, {1x Ounces of Honey, three Ounces 
of Bees wax, two Ounces of” Roſin; put 
the Turpentine, Roſin and Bees-Wax, and 
i , Honey, 
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Honey, into a new Pipkin, and let them 
ſimmer together, till all be melted; then 
pu in your Oil, and let all boil together a 
= while ſofcly ; then put it into Pots for 

e. 465%, 

'This was ſent as a very choice neceſſary 
Salve,” for all Families, and almoſt for all 
Uſes : And indeed I have feen almoſt a 
miraculous Cure, on a very bad Breaſt, by 
this alone; and therefore am obliged to do it 
this Juſtice. | 


For Sore Nipplesor Kibe Heels. 


AKE a Piat of beſt Sallad Oil, half a 
Pound of Red Lead, one Ounce of 
Red Sealing-wax, and an Ounce of Roſin, 
ſix Ounces of Bees-wax ; put all theſe toge- 
ther, and let them boil to a Salve; as ſoon as 
ever it turns black *tis enough ; then put 
it out preſently, or *twill too hard : 
When you uſe it you muſt melt it, and 
anoint the Place griev'd with your Finger, 
pread it on a Cloth, and keep a Plaiſter on 
it: This may be very good; but I think no- 
thing ſo effectually cures Kibe Heels, as 
doing them with Camphirized Spirits, before 
they break, - NF! | 
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10 Cemphirize Spirit Witte, 


pur four Ounces of Cam phire, into 


a2 Quart of highly ReQifed Spirit of 
Wige; ſet it in the Sun, and always keep 
it cloſe ſto d; as ſoon as tis diſſolv'd, tis 
ft for almoſt all Uſes, as Kibes, Chilblanes, 
for Head- -aches, many ſorts of. Sores, that 
want drying; therefore. is ſometimes diſ- 
ſolv'd in good Hungary- Water: It ought 
always to be in a Family. 


A good Salve for ge Lips « or 


* VNipples. 4A 


, Tu two Oundes of Bees wur; 8s 
much good Sallad Oil; ſet it over whe 


- Fire, colour ĩt with Alcany-roots; When tis 


boil'd, and of a fine Red, ſtrain it and 
drop in Six penny- worth of Balſam of Peru; 
then pour it into the bottom of Tea Cups, 
fp it may come out in little n. 

8 


Another for the 1 ane. * 


＋ AK E four Ounces a freſh Beef. Mar- 
row, or unfalted Butter, three Qunces 
of Virgin's-Wax, Alcany-roots halfan Ounce, 
as much Storax, and as much Gumben, 
one fliced Pippin, half an Ounce of Loaf. 
W, ſix Spoontul of Claret, and oa 
| — Sac 
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Sack; let all boil till 'tis of a Colour; 
then pour it into Cups to cool; and when 
you take them out, dry the Bottoms of 
the Cakes from the Liquid Part. 4 


A pretty Medicine for Sore Nipples 


IN F US E Quince ſeeds in White Roſe- 
Water, till *ris a Jelly; ſtrain it through 


A 
* . . 


/ 


a Muſlin, and waſh the Sore Part often. 


with it. | 11729 
An Ointment for the Piles, when 
Swell d and Painful. 


IN F USE Elder- flowers in Linſeed. Oil; 

let them ſtand in the Sun a Month, 
then ſtrain it, and take two Spoonfuls 
this Oil, an Ounce of Bees-wax, half a 
Qunce of Turpentine, the Yolk of an Egg; 
beat all together in a Mortar; ſpread it on 
a Cloth, and apply it to the Piles. 


| T* K E an Ounce of Virgin's-wax, two 
X ,Ounces of Linſeed Oil, half an Ounce 
of. .Camphire,. and as much Sperma-ceti, 


and one Dram of Oil of Amber; melt theſe 


together, and ſpread it on Plaiſters; when 
ou are in Pain, both theſe are very good; 
but the moſt effectual way to , prevent 


1 E 3 coming 
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coming to Extremity, is, to keep the Body 
always open with Lenitive Electuary, and 
Flower of Brimſtone, Syrrup of Roſes, or 
any gentle _ Medicines; among which 
Number, ſtew'd Prunes, though out of 
Faſhion, muſt not be deſpis'd. 


For an Apoplectick Pain in the 
Head. 


| BEAT Ground Ivy, and ſtrain out the 

Juice ; put to this a Spoonful of Powder 
of Marum, but .not enough to thicken the 
Juice; then take a Leaf of Tobacco, and 
wet it very wet in this Juice, roll it up in 
Pellets, and put it up your Noſtrils; as faſt as 
it hardens put up a freſh one; *cwill give 
oy Relief, and is much better than ei- 

her liquid or dry Snuff. | 
An Incomparable Medicine for the 
Scurvy in the Teeth. 


ARE a Quart of good White-wine Vine- 


ar, heat a piece of Steel red hot, and 


quench it eight or ten Times in the Vine- 
gar, as faſt as you can heat it; then add 
to this Liquor an Ounce of powder'd Myrrh, 
and half an Ounce of Maſtick powder'd; 
waſh your Teeth twice or thrice a Day. 


: > £ 44 
2 N f » | 
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A certain and immediate Cure for 
2 Bruiſe. 


MALE a Poultis of Bran and Urine, 

apply it as hot as you can bear it ; if 
*tis very bad, repeat it as it cools, and do it 
- as ſoon as you can, to prevent its ſwelliag, 
which the Air is apt to occaſion. 


To Cure Deafneſs and Noiſe in the 


Head. 


UT your on Urine into a Pewter 
- Diſh, and cover it with another; then 
ut ſome Coals under, and when *tis hot 
ruſh off the clear Water that hangs on 
the upper Diſh with a Feather, and drop 
it into the Ear : This has done great Cures. 


A Mouth Water to.Cure a Gaben 


"PACE of Juice of Sage and Honey- 

Suckle, of each ſix Spoonfuls; of White- 
wine Vinegar, - two Spooafuls ; Roch Al- 
lum, one Ounce ; take double the weight 


of the whole in Honey, boil it to a thick 
Syrrup; ſcum it very clean, and when 'tis 
cold put it up for! your Uſe: This, with 


Syrrup of Mulberries, is good for any Sore 
50 W. 5 189 
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Agood Scar-Cloch. 


T a Pint and half of Sallad Oil, 
half a Pound of Red Lead, a quarter 
of a Pound of White Lead, a quarter of a 
Pound of Caftle Soap, two Ounces of Bees- 


wax, two Ounces of Oil of Bays, two Ounces ' 
of Barrows greaſe; boik the Leads in the 


Oils, till they look brown ; then put in the 
reſt, keeping it ſtirring ill it works; then 
make it into Rolls, firſt Oiling your Hands : 
This ſhould boil five Hours. 


4 moſt Arr able Balſam, for out- 


ward or inward Sores, F iltula 8, 


Olcers, Sc. 


T. Ak E an equal 8 of Linſeed and 
Sallad Oil, to three Pints of this 


one Pound of Chio Turpentine, well wa a 
in Red Roſe-Water, half a Pound of Red 


Sanders, half an Ounce of Maſtick, half an 
Ounce of Cochineal, half 4 Pound: of 


Yellow Bees-wax, one Pint of Spirit of Sack; 
theſe muſt ſimmer over a flow' Fire, Till 
all are incorporated; then keep it 'cloſe 
ſtopp'd for your Uſe : Half my Quantity 


will laſt many Years. 2501194 


I could not, in Gratitude to the Gedletods 


. N and Juſtice to the World, 
Wy * 1 | omit 


( 
] 
| 
| 
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omit inſerting this; becauſe it promiſes 
Miracles in Ky inward Ulcers, as it does 
outward, if anointed; but as to my own 
particular, I believe no Balſam that was 
ever made, exceeds that called the Fyar's 
Balſaw, in the | Firſt Part of this Book; 


you may take the bigneſs of a Nutmeg of 


this, always Faſting an Hour before and 
r., a4 5 2 | 


A Draught of the Salts in a Fever. 
T Black Cherry - Water, two Ounces - 

Compound Piony- Water, one Ounce ; 
Salt of Hart's horn, one Scruple; Salt of 
Wormwood, half a Dram ; Salt of Amber, 


three Grains; Spirit of Sulphur, fifreen Drops; 
take this Draught every fix Hours, till you 


have taken eight or ten Draughts : This has 


done very great Cures, Without the Bark, 
where the Fever is occaſion'd by a great Cold; 
it ſweetens and cools the Blood, and revives 
the Spirits and Head to Admirxation. 


A very pleaſant Poſlet in a Fever, 


UT two Ounces of Preſery'd Birbetvics 
2? 'Into one Quart of Milk; let it boil a 


ſtrain it, drink when you e r 2106 
by IH, i Fitted as ton 


: 


, 
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A Milk-Water, for a Hoo 
8 | . Co ugh. 


TAKE of Ground-Ivy, Roſemary and 

Hyflop, of each one Handful ; diſtil 
them in a Quart of new Milk, and let it 
drop on a quarter of a Pound of Sugar- 
candy: Take a Spoonful Night and Morn- 
ing, and as often as you pleaſe. * 


ping- 


An excellent Remedy for a Fo 
Throat, which, taken m Time 
will prevent a Quinley. 


T* five Spoonfuls of Syrrup of Elder. 

berries, and mix with one Spoonful of 
Honey, and as much Salt Prunel (in Pow- 
der) as will lie on a Shilling: Take a Tea- 
ſpoonful of this as often as you can. 1 


Pr Conyullion Fits. 


JET a Dozen of Live Moles, when 
with young; ſtick them with a Knife 
in the Throat, till they are dead; then 
open them, and take out all the Intrails; 
put them in an Earthen Pan, and by degrees 
dry them in an Oven, till they are fit to 
powder ; then powder and fift them through 
a fine Sieve ; give the Child as much 0 
* 454.7, 0 
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will lie on a half Crown in Black Cherry- 
Water, once in three Hours, for three 
Times; then every Night going to Reſt, 
for three Times. If you fear a Return, 

ive it three Nights before the Full and 

ew of the Moon. £5 

I dare ſay this is an approv'd Receipt, 
becauſe I had it from a very choice Hand ; 
but I ſhould fear *twould be impoffible to 


make a = Child take ſo much of foloath- 
hing as this Powder muſt needs be. 


ſome a 
Another for the ſame. 
AK E half a Pound of the Roots of 


ſingle Piony, ſlice them thin, four 


Ounces of Gentian-Root ſliced thin, a Peck 
of Juniper Berries bruis'd, Commin-ſeeds, 
Coriander. ſeeds, Carraway-ſeed, Pine ſeed, 
Grommile ſeed, of each two Ounces bruis'd, 
Sage, Pimpernel Roots, Rue, Roſemary, 
Balm, of each two Handfuls, a good Quanti- 
ty of Clove July: flowers, Lilly of the Valley, 
 Sage-flowers, if they.can be got, Roſemary- 
flowers you may always keep dry; add a 
Handful of each of theſe ; Cloves, Ginger, 
Nutmegs, Gallingal, Cardimums, Cubebs, 
of each rwo Drams, bruiſe them ; then take 
a Handful of dried Betony-flowers, ' half 
a Handful: of Egrjmony, chop all theſe 
Herbs, and put them into Steep in three 
Gallons of Ale, not too New; let it lie one 
2116 Night 


+ 
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Night or better in Steep ; then Still it, and 
draw it down pretty low, ſo mingle ſmall 
and ſtrong together; if it be too gftrong for 


a little Child, put to à Spoonful of this Wa- 
ter, one Spoonful of Black Cherry- Water. 


A Salve for a Rupture. 


MEET » Pound of Deer ſuet, and put 
to it a Handful of Solomon-ſeal, as 
much Comfrey- roots, and as much Mouſe- 


. - ear, ſtamp all the Herbs and Roots; ſtrain 


and boil them with the Suet; when *cis well 
mix'd and conſumed to half of the Quantity, 
then add four Ounces of Adders-ſpear, and an 
Ounce" of fine Bole Armoniac, well pow- 
der d and ſifted; mix all, and keep it for 
Uſe: When you lay it on the Part, bind it 
hard. For a Rupture in the Throat, lie 
always in a Neckcloth tied hard. 


An excellent Way to make the 
Purging Syrrup of Roſes. | 

| 1 1 (EH TL, 30 

AK E Damask Roſes before they art 

5 full blown, cut off the White, then 
upon them two Quarts of Succor y-. 
Water boiling; let this infuſe in the Embers 
an Hour; theg ſtrain it very dry, and pour 
that Liquor upon as many more Roſes; ſo 
cut, as it will cover; let this infuſe as be · 
fore, then ſtrain it, and to every: Pink of 


this 
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this Liquor, put near two Pounds of Su 
tis the beſt Purging Syrrup, for alme all 
Uſes, that is made, 


A very good Electuary for" an 
Aſthma. -- 


AKE four Cloves of Garlick, roaſt 
8 them till they are ſoft; then bruiſe 
out the Pulp, and put it into ſix 8 Spoonfuls 
of Honey, two Spoonfuls of the Powder of 
Elecampane ; of Liquorice, Aniſeeds, and 
Coria er-ſeeds, all finely  powder'd and 
ſifted, one Spoonful and a halt; mix all well 
together, and take the bigneſs of à Nut- 
meg Morning and Night. 


1 


4 Amo Incomparable Steel Electuary. 


AK E two Ounces of Conſerve of 
Brook · lime, Conſerve of Water: crefles, + 
and: Scurvy+graſs, each two Ounces ; the 
Yellow Rind of à Sevil Orange grated, 
two large Nutmegs grated, and an Ounce 
of Prepared Steel; mix all up with Syrrup 
of Poppies, and take the bigneſs of a Wal all. 
nut in the ke 0 at ſive in the 
Afternoon. | 


A bitter 
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A bitter Tincture for. a Pain m the 
Stomach. | 


AKE a Handful of Roman Worm- 
wood, as much Grountd-Ivy, two 
Drams of Gentian, ,one Dram of Gallingal- 
root, four Ounces of the thin Yellow Rind of 
Oranges, one Dram of Cardimums the leſs, 
Saffron one. Dram, Cochineal one Dram ; 
infuſe all theſe in one Quart of Brandy, ſet 
them in the Sun, or in warm Embers, till 
tis well tinctured; ſtrain it and take one 
Spoonful in a Glaſs of any Wine: Tis an in- 
comparable Bitter. | 


A Medicine for any one that Bas 
- 1" been bit by a Mad. Dog. 


FAKE a Handful of the Herb call'd 
Ladies Bed ſtraw, bruiſe it in a Mor- 
tar; then roll up the Leaf and Juice, with 
a Lump of Butter, and make the Party 


. ſwallow it. Tis ſent me as an immediate 


Cure for Man or Beaſt. 


A very good Way fo prevent the 
Nail growing into the Toe. 


E the Nail of your Toe be hard, and apt 
to grow round, and into the Corners of 
your, Toe; take a piece of broken Glaſs and 


ſcrape 
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ſcrape the Top very thin, do this when- 
ever you cut your Nails, and by conſtant 
.uſe, it makes the corners fly up, and grow 


flat; ſo that tis impoſſible they ſhould give 
you any Pain. 


J To make the Hair grow Thick. 


ty 0 AKE Roſemary, Maiden-hair, Southern- 
| wood, Myrtle-Berries, Hazel-Bark, of 
each two Ounces; burn theſe to Aſhes on 
a clean Hearth, or in an Oven; put theſe 
Aſhes in White wine, to make a ſtro 

Lye, and waſh the Hair daily at the Root; 
keep it cut pretty ſhort : It kills the Worm 
which is at the Root, and is more effectual 
than Bear's Greaſe, or any fort of Poma- 
tum, which rather feeds than deſtroys that 
Enemy to the Hair. Tr 


A Salve for a Burn or Scald, which 
will effettually take out the Fire. 


AKE a Pint of Sallad Oil, half a 
2 Pound of White Lead, and a quarter 
of a Pound of Virgin's Wax; boil all toge- 
ther ſoftly, till it looks of a dark brown 
Colour, then roll-it into Rolls. 
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A bitter Tincture for. a Pain in the 
Stomach. 


'AKE a Handful of Roman Worm- 
wood, as, much Grount-Ivy, two 
Drams of Gentian, ,one Dram of Gallingal- 
root, four Ounces of the thin Yellow Rind of 
Oranges, one Dram of Cardimums the leſs, 
Saffron one. Dram, Cochineal one Dram; 
infuſe all theſe in one Quart of Brandy, ſer 
them 1 in the Sun, or in warm Embers, till 
tis well tinctured; ſtrain it and take one 
Spoonful in a Glaſs of any Wine: *Tis an in- 
comparable Bitter. 


A Medicine for any one that bas 
been bit by a Mad. Dog. 


'A KE a Handful of the Herb call'd 
Ladies Bed ſtraw, bruiſe it in a Mor- 
tar; then roll up the Leaf and Juice, with 


a Lump of Butter, and make the Party 
ſwallow it. Tis ſent me as an immediate 


Cure for Man or Beaſt. 


4 very good Way to prevent the 


Nail growing into the Toe. 


F the Nail of your Toe be hard, and apt 
to grow tound, and into the Corners of 
your, Toe; take a piece of broken Glaſs and 
| ſcrape 
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ſcrape the Top very thin, do this when- 
ever you cut your Nails, and by conſtant 
.uſe, it makes the corners fly up, and grow 
flat; ſo that tis impoſſible they ſhould give 
you any Pain. 


Io make the Hair grow Thick. 


*F AKE Roſemary, Maiden-hair, Southern- 
FR, wood, Myrtle Berries, Hazel-Bark, of 
each two Ounces; burn theſe to Aſhes on 
a clean Hearth, or in an Oven ; put theſe 
'Afhes in White wine, to make a ſtro 
'Lye, and waſh the Hair daily at the Root; 
keep it cut pretty ſhort : It kills the Worm 
which is at the Root, and is more effectual 
than Bear's Greaſe, or any fort of Poma- 
tum, which rather feeds than deſtroys that 
Enemy to the Hair. 1 


A Salve for a Burn or Scald, which 
will effectually take out the Fire. 


AK E a Piat of Sallad Oil, half a 
: Pound of White Lead, and a quarter 
of a Pound of Virgin's Wax; boil all toge- 
ther ſoftly, till it looks of a dark brown 
Colour, then roll-it into Rolls. 
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as A OR way to make the Salve 
Gtatia Dei, which zs to be made 
about Midſummer. wy 


TAKE Vervain, Betony, and Pimper- 
nel, of each one Hand ul ; ſtamp them 
and boil them in three arts of White 
wine, till half be conſumed: then ſtrain it 
through a Lianen Cloth, and ſet, i it over the 
Fire again; put to it one Pound of the beſt 
Roſin, well beaten, four Ounces of Virg win 
wax, or Yellow Wax, diſſoly'd in Woman 

Milk; and one Quace of Maſtick well pow. 
der'd; boil all in the Wine, till it be melted, 
ſtirring it well and faſt ; then take it from 
he Fire, and put to it a. Pound; of Tur- 
pentine, ſtirring it till it be cold; then the 
Salve will riſe above the reſt, which you 
muſt take out, and labour with yaur Hands, 


as Shoemakers do their Wax, and you may 


make it in Rolls, or keep it all together in 
a Pan. This was omitted.in the Firſt Part; 
but is ſent, me agin from the ſame Charita- 
ble Family, on whoſe repeated Experience, 
I dare ſet down ſome of its many Virtues: 
"Tis good for all Sorts of Wounds, new and 
old; it cleanſes and heals ; eaterh off Dexd 
Fleſh, and generateth New; it mollifies 
Boils, draws out 'T herns, breaks Impoſt- 
humes; is good in the Canker and a Filtula, 
% | Bruiſes 
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Bruiſes on the Sinews, St. Anthony's Fire, 
and it aſſwageth Swellings. 


An Ointment for St. Anthony's 
5 Fire. 


G ATHER Elder-flowers in the Spring, 
and fill a Bottle as full as it can hold; 
then wet them with Linſeed Oil, and fer 
them in the Sun, preſs out this very hard, 
and put to four Ounces of this, half a Dram 
of Saffron, an Ounce of ſoft Soap, and boil 
it to an Ointment; juſt before you take it 
off the Fire, ſtir in an Ounce of Ceruſe; 
whey you uſe it, make it warm, and anoint 
the Place; dip ſoft Paper in the Ointment, 
and cover it when you dreſs it, which muſt 
be twice a Day, waſh it with Spirit of 
Wine, in which a little Venice Treacle has 
been mix'd. is, 


| To make Extra of Amber, 


"FAKE two Drams of good Ambergreaſe; 
as much Sugar-candy, twelve Grains of 
Musk, and ſix Grains of Civet; beat all ſmall 
together, and put this Mixture into a Bottle 
that has a Glaſs Stopper: pour upon theſe In- 
gredients four Ounces of highly Rectified Spi- 
rit of Wine; ſet it in warm Embers for twen- 

four Hours, while eis warm, ſeparate the 
clear from the Droſs ; This Extract is much 
A b V 
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better for all ſorts of Uſe, than Amber- 
greeſe; five or ſix Drops in any Thing, gives 

a moſt noble Perfume ; halt this Quantity 
will laſt 4 great many Years; but is pro- 
per in all Families diſtant from London, be- 
caule often preſcrid'd. in Cordials. 


75 male a Sweet Water. 


5 8 A K E half a Buſhel of Damask Roſes, 
not, over-blown,. pick them into a 
broad Pan, and put in two gqod Handfuls 
of Lavender 'Tops, when it has juſt ſhot the 
Ear; put in alſo four Ounces of Cloves,, and 
ſtir all together, putting in three Pints of 
Roſe Water, and cover them with a Pewter 
Diſh and a Napkin cloſe; let them ſtand 
a Day and a Night, Rir, them twice or 
thrice, in the Day, and then diſtill them in a 
cold Still; put into the Bottle Four Grains 
of Musk, and a Pebble Stone tied in a 
< Narr " | Re 
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I. THE Works of the Reverend and 
Learned John Scott, D. P. ſome- 
time Rector of St. Giles's in the Fields: Con- 
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Life; with his Sermons and Diſcourſes upon 
many Important Subjects. To which. is 
added, A Sermon Preach'd at his Funeral, 
by 2 Ibam, D. D. with a large Index of 
Texts of Scripture H. inſiſted on, or 
occaſionally explain'd ; and an Alphabetical 
Table of the Principal Matters contained in 
the Whole. In Two Volumes Folio. 
II. The Works of 'Mr. Milliam Allen; Con- 
ſiſting of Thirteen diſtinct Tracts on ſeveral 
Subj Sy With a Sermon; Preach'd at his 
—.— by Biſhop Nidder: A large Index 
of Texts of Scripture explain'd; and an 
Alphabetical Table of the rincipal Matters 
contained in the Whole. To which is pre- 
fix'd, A Preface concerning the Author and 
his Writings, by Dr. Jehn-Williams, late Lord 


Biſhop of Chicheſter. Folio. 
III. Sermons Preached on ſeveral. Occa- 
Bons, by the Moſt Reverend Father ig God, 


1. 


* 
8922 
> 


2 41, 
- % 4 
"5 <0, 0 
4 = 


5 Prive 4. 


"BOOKS Printed, Kc. 


: De, Dez Jobs Sharp, late Lord Acchbiſhop of 


In 4 Vo vines. Otavo. - 
hey "Biſhop Moor's buen In Two 
Volumes Octavo. 
V. Biſhop Blatkall's Sermons. Second 
Vase gene * 
The n ex plalb-d, 
for 5 Uſe of the Dioceſe of St. Aſap 4 By 
the Right Reverend Father in God, 2 | 


Beveriage, D. D. late Lord Biſhop of St. Aſaph, 


5th Edition 12mo. 
VII. Memoirs and Reflections upon the 


Principal Paſſages of the Reign of Lews XIV. 


and the Character of Pe chiefly. con- 


cerned therein. By the Marquifs De ls Ferre. 


'T ranſlated from the French.  12mo, 

VII. The Faith and Practice of a _ 
of England Man. Eighth Edition, pr 

IX. The Principles of the Cyprianic A 4 
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